


NEW CRAFT IDEAS: QUILTS, AFGHANS, PILLOWS 
12-minute exercises that take inches off hips, thighs, stomach, etc. | 
at) most-wanted backyard projects—from planter-bench to gazebo | 
| Dermatologist’s report: The perfect tan—without wrecking your skin 
Clipout chart: Complete vitamin guide for the whole family te 


James Michener:"My Hawaii” /Best barbecues, desserts, cool drinks 
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Tru-lest E-Z Kare, the scrubbable latex paint. 


For all the care you put into decorating, you should get a look faty 10 Clean! Super Durable! 


that stays new as long as you like it. E-Z Kare is the flat latex fin- ff E-7, RARE = 5 


ish that washes and wears like enamel. In laboratory tests, E-Z 
Kare withstood more scrubbing than 12 other leading brands with- 
out rubbing off. So greasy smudges, fingerprints, even tough 
food stains will scrub off repeatedly leaving no trace of damage. 
Tough enough for both walls and woodwork, E-Z Kare gives you 
lasting color in one easy latex application, fresh beauty every- Kae aN 
where you paint. If it’s worth painting, it’s worth E-Z Kare. = Good Housekeeping « 
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y Tru-Test® paints are sold only by par- ae DOO One Ne 


ticipating True Value Hardware Stores 
who own their own paint factories, 
to assure premium quality at factory- 
direct savings. Look under ‘Paint— 


Tru-Test” in the Yellow Pages. (Al 
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CARLTON LOWEST. 


Carlton claim confirmed. 





Many cigarettes are using national 
advertising to identify themselves as “low 
tar” Consumers, however, should find out 
just how low these brands are—or aren't. 

¢ Based on U.S. Government Report: 

14 Carltons, Box or Menthol, have less 
tar than one Vantage. 

11 Carltons, Box or Menthol, have less 
tar than one Merit. 

1] Carltons, Box or Menthol, have less 
tar than one Kent Golden Lights. 

6 Carltons, Box or Menthol, have less 
tar than one True. 

The tar and nicotine content per ciga- 
rette of selected brands was: 


tar nicotine 


mg. mg. 
Vantage 11 0.8 
Merit 8 0.6 
Kent Golden Lights 8 0.7 
True 5 0.4 
Carlton Soft Pack 1 0.1 


lessthan 1 0.1 
less than 0.5 0.05 


Jarlton Menthol 
Carlton Box 


Warning: The Surgeon General Has Determined 


This same report confirms of all 
brands, Carlton Box to be lowest with less 
than 0.5 mg. tar and 0.05 mg. nicotine. 


Analyses of the smoke of gamples of Carlton 
Cigarettes are made periodically. Analyses during 
the most fecent test period prior to the manu 
facture ot the cigarettes in this package averaged 


UTARM vesscneseens LESS THAN 1 MG 
NICOTINE pee ceeneeewereeene 0.1 MG 
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LOWEST. .. Less than 
1 mg. “tar, 0.1 mg. nicotine. 


That Cigarette Smoking !s Dangerous to Your Health. | Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Soft Pack and Menthol: 


1 mg. ‘tar’, 0.1 mg. nicotine av. per cigarette-FIC Report May '78 
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Edited by GERRI HIRSHEY 
Charting her own course 
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Gail Chapin’s charter sailboat floats se- 
renely near Waikiki while she attends to 
some kitchen chores in the galley below. 









YEARLY, thousands of young people 
flock to Hawaii, hoping for one of 
those exotic jobs that will keep them 
out in the sun and surf. Unfortunately, 
most of them end up plunking down 
Mai Tais in climate-controlled hotel 
bars. 

Not Gail Chapin. ‘I decided you 
shouldn’t have to settle for just any 
job,” says the 25-year-old native of 
New York State. ‘And I thought, 
why not try a career doing something 
I've always loved?”’ 

For Gail, that something was sail- 
ing. She had been sailing with her 
father since she was a girl, and she 
had crewed on a charter boat in Cali- 
fornia. Then, two summers ago, there 
was this small adventure. 

“A friend asked me to help sail a 
40-foot sailboat from Hawaii to 
Alaska to deliver some cargo,” she 
says. She figured it would be a chal- 
lenge, at the least: a crew of two, 
2,500 miles of open sea, nighttime 
Star navigation and the occasional 
company of an affable dolphin. 


“After all, it was a good boat—the 
kind they use for rescue in the North 
Sea,”’ says Gail. ‘‘And we were both 
competent sailors.”’ 

They were at sea for 23 days. “I 
loved having the reflective time to 
think about what I wanted to do,” 
says Gail, ‘‘and the sense of inde- 
pendence I got from just surviving 
out there gave me a confidence I 
never thought I had.” 

Back in Honolulu, that confidence 
led her to enroll in a marine school to 
get her captain’s license. She already 
knew how to sail. But to be certified 
as a charter captain, one must learn 
lights and signals, local currents, 
trade winds and, most important, the 
depth and location of the jagged 
coral reefs that ring the islands. 

Now, certified Captain Chapin and 
a partner run Kahili Inter-Island 
Cruises, offering leisurely sails be- 
tween the islands of Oahu and Maui. 

“At first, a lot of people had doubts 
about me,” Gail admits. “I guess I 
don’t look like I can handle this 
much boat.”’ 

The doubts were dispelled when 
word spread that Gail had been mak- 
ing six trips a month across the 
treacherous Alenuihaha Channel to 
the big island of Hawaii. It’s a nasty 
stretch, with capricious currents and 
reefs that can slice a hull to coleslaw. 
Gail sailed across without so much as 
spilling a passenger's morning coffee. 

“I’m sure that helped my reputa- 
tion hete,”’ she says. “And though 
I've had some tourists go pale when 
they see me take the tiller, they al- 
ways telax when they see I know 
what I’m doing. What’s next? I’m 
not sure. Maybe some sport fishing 
charters. We'll just have to see which 
way the wind is blowing.” 


She turns laundry into art 
IN 1965, Ellie Fernald’s career seemed 
to be moving along nicely. She was 
teaching school in Moylan, Pa. But 
she became a bit restless, so she en- 
rolled in a night course in pottery. 
For the next five years, she learned 





the craft and turned out hundreds of 
clay bowls and vases, until she tired 
of those traditional ceramic forms. 
Then, just for fun, she began to cast 
pieces inspired by everyday objects: 
hamburgers, toys, clothes, ice cream, 
even a pile of laundry. After she 
painted and fired them, the sculptures 
were strikingly realistic, 

“T got so involved,” explains Ellie, 
“that I had to give up teaching.” 

Today, Ellie Fernald lives in Seattle, 
and at 39, she is one of the most 
popular West Coast funk artists. Her 
work has appeared in more than 40 
shows, including exhibitions at the 
San Francisco Museum of Art and the 
Seattle Arc Museum Pavillion. And 
now those heaps of laundry and toys 
command between $200 and $1,000 
each. 

Ellie’s work is intended to be wry 
and funny. One piece, for example, 
is a tractor-trailer sculpture with a 
load of 25 toes, titled “Toe Truck.”’ 
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“Hamburger to Go” (top) and a drawer 
full of ceramic socks by artist Ellie Fernald. 





And there is a ceramic chess set with 
ice cream cones and layer cake slices 
for playing pieces. 

Asked about the meaning behind 
her art, Ellie insists, “I’m not into 
heavy art theory. I just like playing 
jokes."’ Says her dealer, Theo Port- 
noy, ‘‘She’s about the most honest 
artist I know concerning her feelings 
for her work.” 

Lately, Ellie has been refocusing 
her energy to include photography 
and papier-maché constructions. “I 
have a great love To page 70 
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Get the 
Cascade look... 
virtually spotless 


Most detergents can leave drops that spot. 
But Cascade’s sheeting action leaves glasses 
virtually spotless...beautifully clear. 


For virtually spotless dishes, | 
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News, information and 







exciting ideas from America’s rich and diverse cultures. 
Edited by AUDREY EDWARDS 





Aloha 


HAWAII. THE NAME itself is a thing 
of beauty, evoking the exotic, the 
romantic, the mysterious. Culturally, 
it is one of our richest states, physi- 
cally, one of the most beautiful, and 
ethnically, an intriguing blend of the 
East and the West. In this special 
Hawaiian issue, Ethnic America looks 
at two of Hawaii's exciting tradi- 
tions—dance and language. 


Hula for health 


BEFORE THERE WAS the written word 
in Hawaii, there was the hula, which 
in the Hawaiian language literally 
means “to dance.”’ Although the 
hula was first performed only by men 
(wornen originally were not allowed 
to dance in Hawaiian society), it 
later evolved into a dance done by 
both men and women using hand 
movements to tell a story. Since there 
was no written language in Hawaii, 
the hula became the story-telling 
method for transmitting the history 
of the Hawaiian people, in much the 
same way Africans used the tradition 
of oral history. 

But today’s hula has an application 
of another kind. It is wonderful 
exercise. Two hulas in particular— 
the Ami circular dance and the Poi 
ball dance—can easily be adapted to 
exercise, and are also a lot of fun. As 
with any new exercise, check with 
your doctor before beginning. 
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Let’s start with the ‘‘Ami,” origin- 
ally a Tahitian dance, and the one we 
most commonly associate with exotic 
Hawaiian dancing girls. The Ami is 
gteat for trimming the waistline. Our 
model (pictured) is Tanoa Kai, a New 
York City Polynesian dancer and 
instructor who performs Polynesian 
dance shows. 

To do the Ami dance and exercise, 
Tanoa says, begin with your legs 
together, bending your knees slight- 
ly, keeping your back straight and 
heels on the floor. Now, raise your 
right hip and swing it out; then 
swing to the back, keeping the but- 
tocks tucked in and your back 
straight. Swing to the left, again, 
taising the hip, and return to the 
front position. Repeat 25 times. 
With each sequence you should be 
making a complete revolution with 
your hips, which is exactly what the 
Ami circular dance is. Those sleek 
hula dancers you've seen in the 
movies are simply making this revo- 
lution very quickly, which explains 
why they are so sleek. 


The name of our next exercise, 
“Poi,” refers to the two balls used in 
it. The Poi dance originated in New 
Zealand, where Poi balls were weap- 
ons used by Maori warriors. 

To make your own non-deadly Poi 
balls, simply take two lengths of 
braided rug yarn (or any other non- 
stretchable yarn), wrap one end of 
the yarn around a ball of newspaper 
of tissue paper, tying it in a knot. 
Then cover the ball with a piece of 
cloth, fastening with a rubber band 
or piece of string. 

The Poi dance exercises the arm 
and shoulder muscles in much the 
same way as turning a jump rope 
does, and is terrific for firming the 
bust and arms. Remember, the longer 
the yarn, the more strenuous the 
turning will be. The average length 
of yarn is about 20 inches. 


To begin, gently grasp the free end 
of the yarn in your right hand. Now 
“turn” the string, making a complete 























revolution with your wrist, keeping 
your arm bent, so the ball is swinging 
inward in front of you, parallel to 
your body. Repeat with the left arm. 
Once you've become proficient turn- 
ing the balls, you can turn the two 
of them together—crossing them 
over the way you would turn a dou- 
ble Dutch jump rope, or swinging 
them out from the sides of your body. 

The beauty and fun of this exercise 
is that you can improvise, making up 
turns as you go along (as Tanoa 
demonstrates above). And don’t for- 
get to put on some music! Have a 
happy hula. 


Lopaka and Kalole, 
eo and Alika 


IF YOU DON’T tecognize the above 
names as those fun couples Bob and 
Carol, Ted and Alice, then you don’t 
know your Hawaiian. And you may 
not know, or may have forgotten, 
that among Hawaii's greater distinc- 
tions is its claim to being our only 
state with its own language. 

English, of course, is the official 
and most commonly used language. 
But Hawaiian is the native tongue, 
blending in rich mixture words from 
the Chinese, Japanese, Korean, Por- 
tuguese, Spanish and Philippine cul- 
tures that contribute to the ethnic 
diversity of the islands. 

The lyrical, lilting sounds of the 
Hawaiian language is due to the fact 
that every word ends in a vowel, and 
there is always a vowel between 
consonants, 

Oddly enough, Hawaii didn’t have 
a written language until 150 years ago 
when the missionaries standardized 
the language and gave it an alphabet 
—only 12 letters. Still, To page 39 







































































VINYL. Just spray, 
and wipe away dirt on 
vinyl furniture, luggage 
or upholstery. 


APPLIANCES. Watch it 
cut grease better on range 
hoods, refrigerators or 
dishwashers. 
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COUNTER TOPS. 
Coffee, grease and sticky spots 
disappear in a flash. Beautiful! 


CHROME. From cars to toasters, it makes 
chrome sparkle beautifully without streaks. 


PORCELAIN. Spray, wipe, 
and suddenly 

your vases 
sparkle again. 
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It shines a lot more than windows. 
Extra Strength Windex® has more Ammonia-D® to cut 
greasy dirt better, not only on glass, but on dozens of other 


surfaces, too. 
Try it. No matter what you clean, you'll get a beautiful shine 


and not a streak in sight. ©The Drackett Products Co.. 1979 


BATHROOM 
TILE. On kitchen 
or bathroom tile, 
spots and soap 
residue give way to 
a beautiful shine. 
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from Maybelline, 
asilky liquid 
makeup that 
really feels as 
good as it looks! 


‘Moisture Whip’® Liquid Makeup 
has a delicate feel—- doesn't feel 
._ taut or dry. Continuous 
) moisturizing action 
helps keep skin 
supple, protected, 
glowingly fresh. 
In 6 fresh shades. 






‘Moisture Whip’ 
Liquid Makeup 





Fine make up sensibly priced 
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ARTICLES 


17. TRUE-LIFE DRAMA: “I WON'T GIVE IN TO MULTIPLE 
SCLEROSIS” / Edwin Kiester Jr. 
18 CHANGING LIFE-STYLES: No. 27—-THEY JOINED THE NAVY / Gerri Hirshey 
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Norman Bezona and Jacqueline Heriteau 

98 PINEAPPLES MAKE GREAT HOUSEPLANTS-—YOU CAN 
EAT THEM, TOO! / Jack Kramer 
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QT SUNTAN LOTION 
NOW HAS A 
~NEW IMPROVED FORMULA 
TO GET YOU BROWNER 
FASTER. ) 
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New, “improved QT now pe greater foci power haved ever did before. It ros with the 
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BO) Wercntaten oware ie taste problem. 
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ee pens Warning: The Surgeon General Has Determined 


LIGHTS: 9 mg. “tar”, 0.8 mg, nicotine, : That Cigarette Smoking Is Dangerous to Your Health. 
LIGHTS 100's: 13 mg. “tar”,1.1 mg. nicotine, av. per cigarette by FTC method 
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Now 


more protection 


and comfort 
from improved 
Regular 
Tampax 
tampons 


1. 


Extra absorbency 
Smaller, but more effective 
because the blend contains a 
special, highly absorbent cotton. 


2. 


Shaped for comfort 
The slender shape now makes 
the Regular tampon even more 
comfortable to use. 


3. 


Smooth as plastic 
The slender applicator is silky- 
smooth. Every bit as easy to use 
as plastic. 


4. 


New rounded tip 
Insertion is wonderfully easy 
with the dome-shaped tip. No 
plastic claws that can pinch. 
Nothing to harm delicate tissues. 





The feminine protection more women trust 


TAMPAX. 


tampons 
MADE ONLY BY TAMPAX INCORPORATE D. PALMER, MASS. 


10 FAMILY CIRCLE 6/5/79 





PS RR RRR un oem RRS RORY 
sete Gyr Damily Cyn le 





MOST OF THE features in this issue are 
about various aspects of Hawaiian life. 
FAMILY CIRCLE is the only major 
women’s magazine to present special 
themed issues on a regular basis. We do 
it not only for a change of pace but also 
because it gives us a chance to discover 
fresh service material that you, our read- 
ers, can utilize. In creating this issue, a 
number of the staff hopped planes and 
went to different areas of Hawaii to re- 
port on ideas you might like to know 
about. I feel they have also succeeded in 
presenting a genuine feeling of what 
Hawaii is like. 

First, we lined up articles involving 
old Hawaii hands like James Michener, 
Peg Bracken, Claire Booth Luce and 
Myra Waldo. Then Executive Editor 
Lawrence Kane flew to Hawaii last No- 
vember, looking for additional ideas and 
talented people to implement them. A 
few months later other members of the 
staff followed him. Art Director John 
Bradford and Special Projects Editor 
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Robert Anderson were both over- 
whelmed by the physical beauty of the 
islands, as well as the charm of its mulfi- 
racial population. John planned the total 
look of this issue, while Bob developed 
projects for outdoor living. 

Nora O’Leary, our Fashion Editor, 
never got to swim~—but she and her 
models, including our Hawaiian cover 
girl, Donna Palmer, spent long hours on 
location at Makapuu Beach on the 
windward side of Oahu, a marvelous, 
unspoiled beach. Food Editor Jean 
Hewitt and associate Dora Jonassen ac- 
tually got in a swim at Hanauma Bay on 
Oahu’s east coast—but only after they’d 
put in a week recreating a luau you can 
cook at home and exotic desserts from 
the islands, 

Beauty Editor Barbara Winkler—who 
tells you how to get a safe suntan and 
invest 12 minutes a day in exercises that 
take unwanted fat off hips, thighs and 
stomach—took a helicopter ride with 
photographer John Stember. To page 39 
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Clean. Clear. Spotless as can be. 
Because Dishwasher all has a built-in 
rinse agent formula. If your glasses don't 
© look like this, it’s time you started using 
~~ Dishwasher all. 



































Exotic 


tropical plants 


for indoor 
gardening 


You really can grow exotic, tropical 
plants like these indoors. All you need 
for success is a window that gets a few 
hours of bright (not necessarily direct) 
sun each day, good loose soil and 
humidity. Most tropical plants are hardy 
specimens that can take a lot of neglect 
and less than ideal conditions. 

Here are some tips for transplanting 
these Island beauties to your home 
garden: Use a container that has good 
drainage; if it doesn’t have drainage 
holes, put an extra thick (1-2’’) layer of 
pebbles in the bottom before adding 
soil. * Soil should be loose and crumbly. 
A good mix is equal parts potting soil, 
peat moss and vermiculite. ¢ Plants like 
to be put outdoors in summer, and in 
winter benefit from having some direct 
sun. * Moisture is most important: Water 
plants thoroughly, until water runs out 
the bottom of the container, then let the 
soil surface dry out a little before 
watering again. ¢ Mist often to keep 
humidity at or above 30 percent. If you 
think you might forget to mist, grow the 
plants on a wet bed of pebbles in a 


shallow dish. ¢ Give plants an occasional 
bath by washing the leaves with a soft, 
moistened cloth. ¢ Feed foliage plants 
an all-purpose plant food, following 


container directions; feed flowering 
plants as indicated under individual 
plants. ¢ For information on our exotic 
plants, turn topage 14. By NORMAN 
BEZONA and JACQUELINE HERITEAU 


1, Pigtail Anthurium 

2. Codiaeum—Croton 

3. Ixora—Flame of the Jungle 

4. Aglaonema—Variegated Chinese 
Evergreen 

5. Hibiscus (Hawaii's state flower) 

6. Coffea Arabica 
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Replace your ugly, 
iained pee 


mattress pad. __ 
And “rest assured’ 







Nobody wants to put fresh, clean sheets 
over a pad that’s become worn and dingy. 

Well, you don't have to. Simply look for the 
mattress pad with the “rest assured” quality 
mark. This mark is your assurance that your 
mattress will be protected better than ever before. 

The secret? Remarkable Evolution® fabric. 
Pads made with Evolution fabric resist stains and 
shrinkage. They're also durable. long-lasting and 


easy to care for. 


Mattress pads with the “rest assured” mark 
and Evolution fabric...the ultimate in mattress 


protection. 


colors for both mattress 
and pillow protection. 


Look for 
this label and 


Available in a number of styles and decorator make a change 


for the better. 


REST ASSURED and EVOLUTION are trademarks of Kimberly-Clark Corporation. 
Home Furnishings Fabrics, Neenah. Wisconsin 54956. KCC © 1979. 





EXOTIC PLANTS 
Shown on page 12 


AGLAONEMA: Known as Chinese 
evergreens, Aglaonema are transplants 
from the moist fafa of Indo- 
Malaysia to the humid upper valleys 
of Hawaii. They are shrubs with ele- 
gant, slender leaves streaked silver. 
Aglaonema commutaium, the most pop- 
ular, will survive even in stuffy indoor 
rooms. Outside, in Hawaii, it blooms 
off and on and produces brilliant yellow 
or red berries. If you're very lucky, it 
may bloom for you indoors. A. com- 
mutaium ‘Tricolor’ is especially pretty 
with silvery feathered leaves set off by 
rosy stems. 

Aglaonemas are tough as can be, 
but they do get leggy. If that happens, 
just cut off and root the top in moist 
sand; the bottom stem will grow a new 
top, too. 


ANTHURIUM: This tropical ever- 
green shrub has a heart-shaped, bril- 
liant colored flower with a catkin-like 
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tail springing from the top of the 
“heart”; the cut blooms last for weeks 
in bouquets. The easiest to bring into 
bloom in your home is Anthurium 
Scherzerianum, a dwarf red. Three 
others that have become very popular 
are the Pigtail Anthurium, a glorious 
Nadie hybrid called ‘Hawaiian Butter- 

y, and a dwarf purple introduced to 
the Islands in 1973 (and as yet un- 
named). If you have luck with African 
violets, you shouldn’t have a problem 
with these. Feed all-purpose plant food 
except at bloom time, when you should 
use flowering plant food. 


ARAUCARIA: Familiar here as Nor- 
folk Island Pine, Araucaria heterophylla 
is known among Hawaiians as ‘tropical 
pine.’ In the South Pacific, it grows to 
over 200 feet; potted in indoor gardens, 
it rarely hits the ceiling! A. heterophylla 
does best slightly Saeonod: 


BRASSAIA: Called the Octopus tree 
in Hawaii, this Australian plant, known 
on the Mainland as Schefflera, is used 
on the Islands as a big tree in outdoor 





ardens and as a small bonsai in a pot. 
K dwarf called S. arboricola (a creeper 
in its native Taiwan) has been recently 
introduced for hedges and pot plants. 
The Schefflera is a beauty when it 
wotks, but indoors it does tend to red 
spider mite attacks that often destroy 
it. The combination of cold and wet 
can blacken leaf tips. 


CODIAEUM: The crotons, with their 
bright red and yellow markings, are 
native to the South Pacific, where they 
have had many uses: their leaves pro- 
vided fodder for animals; roots and 
leaves made medicinal poultices, and 
certain yellow types were used as food 
flavoring. The croton is a plant with 
literally hundreds of different foliage 
forms and color patterns; in Hawaii, 
it may grow to small-tree size, but is 
usually pruned back to a woody crown 
about six feet high with a cap of leaves. 
In northern Mainland homes it tends 
to lose its color unless it gets bright 
sun and is summeted outdoors. 


COFFEA: Many of the 6,000 species 
of tropical shrubs and herbs that make 
up the coffee family grow in Hawaii 
as handsome plants with big, bold 
shiny dark leaves waved along the 
edges. Coffea arabica, the plant whose 
bean makes our brew, produces a crop 
of fragrant white flowers followed by 
berries that turn from green to bright 
red. Feed flowering plant food in 
winter and spring. 


FICUS: Plants of this genus, known 
stateside as figs, are called banyans in 
Hawaii—it’s the tree under which 
Buddha is said to have sat to receive 
enlightenment. The cherry banyan, 
F. diversifolia (we call it mistletoe fig), 
is grown in Island gardens for its red 
fruit. Its big relatives, Benjamin banyan 
(PF. benjamina) and the rubber tree (F. 
ew, are often grown in tubs, On 
the Mainland, Benjamina’s an elegant 
little parlor tree, but P. e/astica is ugly 
unless it’s wacked off at the top and 
made to branch. 


HIBISCUS: Hawaii's state flower. 
Some species of the Hybiscus are native 
to the islands; others were brought by 
early Polynesian settlers who used the 
long, slightly curved branches to make 
outriggers for canoes. Many hybrids 
of this tall flowering shrub have been 
developed in the islands, and they 
make lovely flowering indoor shrubs. 
If you can grow wax exoniés in your 
indoor garden, you can grow hibiscus; 
they'll bloom lavishly ify keep the 
humidity at 30%. Feed flowering plant 
food all year. 


IXORA: Chinese Ixora, known in 
Hawaii as “flame of the jungle,’’ is 
called the ‘plant of the broken cooking 
pot’ by Malaysians because its petals 
resemble broken pieces of earthenware 
vessels. Ixora is one of the most com- 
mon and prized flowering shrubs in 
Hawaii because it blooms for long 
periods in white, pink, salmon, yellow, 
orange and red. On the mainland, 
Ixora has been reserved primarily for 
reenhouses, but it will make a success- 
ul houseplant if the humidity is kept 
at 30%. Feed flowering plant food all 
year. To page 39 
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Two-way Twice As Fresh: 
No other air freshener does so much. 
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Summer appetites are lighter, 
brighter. So summer meals have 
to be faster, easier. That’s the time 
to reach for Bisquick. 

Because in every box there} 
are over 45 years of quality and} 
experience that can help you create 
dozens of fast, exciting summer | 
dishes. 

To see exactly what we mean, 
try the recipe below. And accom- 
plish the impossible at the 
same time. 


Impossible 
Cheeseburger Pie 


1 pound ground beef 
‘1% cups chopped onion 

'2 teaspoon salt 

'4 teaspoon pepper 


1 cup shredded Cheddar cheese 
(about 4 ounces) 


12 cups milk pe 
cup Bisquich” baking mix : 
3 egus 


Heat oven to 400° Lightly grease 10-ineh 
pie plate. Cook and stir beef and onion fintil 
brown; drain. Stir in salt and pepper. Spread 
beef in pie plate; sprinkle with cheese. Beat 
remaining ingredients until smooth, 155 
seconds in blender on high speed or | ’ 
minute with hand beater. Pour into pié 
plate. Bake until golden brown and knife 
inserted in center comes out clean, about 
30 minutes. Let stand 5 minutes; garnish as 
desired. Refrigerate remaining pie. 6 to 8 
servings. 

Note: If using 9-inch pie plate, decrease 
milk to 1 cup, baking mix to % cup andeggs 
to 2. 


High Altitude Directions (3500 to 6500 
feet): Bake 10-inch pie about 35 minutes; 
bake 9-inch pie 30 to 35 minutes. 


Bisquick. 
Something good always 
comes of it.” 
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TRUE-LIFE DRAMA/By EDWIN KIESTER, Jr 
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When you watch Angelique teach aquatics in Honolulu, or stroll along Waikiki Beach with 
boyfriend Larry Goen, it’s hard to realize the ordeal she has undergone. She now gets about 
without a cane and holds down two jobs—one at her desk selling real estate, the other as 
an Avon Lady. She lives alone in a high-riser in Waikiki with her dog, Beauregard, and a parrot. 


THE FIRST THING Angelique Bishop 
noticed was that something was 


wrangd with har avac Cincina tha 





boss's wife, Angelique reports, “My 


lAAwA torenn A thn iaAlhs Ana a 


Bisquick brings out the best in summer. 


ie hi 3 iy 
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Ne PS OTE Bisquck = 
“No Time to Cook” Summer Recipe Book. 
Volume IT. 


¥ 





















BISQUICK® SAVES YOU SUMMER SUN TIME 


Get out and get under the summer sun—and when 
there’s no time to cook, leave it to Bisquick! Enjoy these 
delicious, quick-to-fix and do-ahead recipes to prepare 

in 50 minutes or less, leaving you free for fun and feasting 


with family and friends. Batty Cc ken 


IMPOSSIBLE PIES FOR MEAL TIME 2 
RISE’N SHINE FOR BREAKFAST TIME S 
LIGHT FOR LUNCH OR ANYTIME 4 
TO DO AHEAD OF PARTY TIME 5 
ONE-DISH TREATS FOR SUPPER TIME 6 
DINNER DISHES IN PRACTICALLY NO TIME 7 
ANYWHERE, ANYTIME PARTY SNACKS 8 
Store Bisquick in a sturdy metal canister. Send 3 Bisquick box 

— bottoms with name, address and zip code to: BISQUICK CANISTER, 
Bis Box 1129 —Dept. 455, General Mills, Inc., Minneapolis, MN 55460. 


Offer expires 8/31/79. Good only while supply lasts. Offer void 
where taxed, regulated or prohibited. Allow 6 weeks for shipment. 


AE Ae 
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Cover (clockwise): Tostadas to Go, Fast Vegetarian Pizza, Creamy Tuna 
Garden Wedges and Zucchini-Seafood Casserole 


Summer brings |_| 
out the best in Bisquick. 


Summer appetites are lighter, 
brighter. So summer meals have 
to be faster, easier. That’s the time 
to reach for Bisquick. y 

Because in every box there} 
are over 45 years of quality and) 
experience that can help you create ~ 
dozens of fast, exciting summer 
dishes. 

To see exactly what we mean, 
try the recipe below. And accom 
plish the impossible at the 
same time. 





Impossible 
Cheeseburger Pie 
1 pound ground beef 
‘1% cups chopped onion 
'2 teaspoon salt 


'4 teaspoon pepper 
1 cup shredded Cheddar cheese 







Impossible Garden Pie 


2 cups chopped zucchini 3/4 cup Bisquick baking mix 
1 cup chopped tomato 3 eggs 
1/2 cup chopped onion 1/2 teaspoon salt 


1/3 cup grated Parmesan cheese 1/4 teaspoon pepper 
1 1/2 cups milk 


Heat oven to 400° Lightly grease 10-inch pie plate. Sprinkle zucchini, 
tomato, onion and cheese in pie plate. Beat remaining ingredients until 
smooth, 15 seconds in blender on high speed or 1 minute with hand 
beater. Pour into pie plate. Bake until golden brown and knife inserted 
in center comes out clean, about 30 minutes. Let stand 5 minutes; 
garnish with tomato and zucchini slices if desired. Refrigerate remain- 
ing pie. 6 servings. 

Note: If using 9-inch pie plate, decrease milk to 1 cup, baking mix to 1/2 
cup and eggs to 2. 


High Altitude Directions (3500 to 6500 feet): Bake 10-inch pie about 40 minutes; bake 
9-inch pie about 35 minutes. 


Impossible Bacon Pie (left) 


Lslices bacon(about1/2 pound), 2 cups milk 


crisply fried and crumbled I cup Bisquick baking mix 
1 cup shredded natural Swiss 4 eggs 

cheese (about 4 ounces) 1/4 teaspoon salt 
1/3 cup chopped onion 1/8 teaspoon pepper 


Heat oven to 400° Lightly grease 10-inch pie plate. Sprinkle bacon, 
cheese and onion in pie plate. Beat remaining ingredients until smooth, 
15 seconds in blender on high speed or 1 minute with hand beater. Pour 
into pie plate. Bake until golden brown and knife inserted in center 
comes out clean, about 30 minutes. Let stand 5 minutes; garnish with 
bacon curls and parsley sprigs if desired. Refrigerate remaining pie 
6 servings. 


Note: If using 9-inch pie plate, decrease milk to 1 1/2 cups, baking mix 
to 3/4 cup and eggs to 3. 


High Altitude Directions (3500 to 6500 feet): Bake 10-inch pie about 40 minutes; bake 
9-inch pie about 35 minutes. 
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with 
boyfriend Larry Goen, it’s hard to realize the ordeal she has undergone. She now gets about 
without a cane and holds down two jobs—one at her desk selling real estate, the other as 
an Avon Lady. She lives alone in a high-riser in Waikiki with her dog, Beauregard, and a parrot. 


THE FIRST THING Angelique Bishop 
noticed was that something was 


wrandg with hor avac Cincina tha 


with her husband, his boss and 
boss's wife, Angelique reports, “My 
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Ham n Eggs Brunch Bake ( right) Rise’n Shine 

pa tabasco or butter Aiea ae for Breakfast Time 

I prada ounces) chunk ham, se ae el When the weekend sun rises, call family 

1 medium tomato, chopped 1/4 ces teed dill weed, and guests to come and get it—hearty Ham n Eggs 
2 cups Bisquick baking mix if desired Brunch Bake and luscious Streusel-Pudding 
1/2 cup cold water 2 tablespoons snipped chives Coffee Cake, served with hot coffee or milk. 


I cup shredded Swiss or Cheddar 
cheese (about 4 ounces) 


Heat oven to 350° Lightly grease baking pan, 13x9x2 inches, or 12-inch 
pizza pan. Cook and stir onion and margarine in 10-inch skillet until 
onion is tender; remove from heat. Stir in ham and tomato. Mix baking 
mix and water until soft dough forms; beat vigorously 20 strokes. Pat 
dough in pan with floured hands, pressing dough 1/2 inch up sides. 
Spread ham mixture over dough; sprinkle with cheese. Beat milk, eggs, 
salt, pepper and dill weed with hand beater until foamy; slowly pour 
over cheese. Sprinkle with chives. Bake uncovered until golden brown, 
25 to 30 minutes. Garnish with tomato slices if desired. 6 to 8 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 375° Use 1/2 cup boiling 
water to make dough. 


Streusel-Pudding Coffee Cake (right) 


2 cups Bisquick baking mix 2/3 cup milk or water 

1/4 cup sugar I package (3 3/4 ounces) instant 
1 egg pudding and pie filling 

1/4 cup vegetable oil (any flavor) 


Streusel Topping (below) 


Heat oven to 400° Grease baking pan, 9x9x2 inches. Mix all ingredients 
except topping; beat vigorously 30 seconds. Spread in pan. Sprinkle 
with Streusel Topping. Bake until wooden pick inserted in center comes 
out clean, 20 to 25 minutes. 8 servings. 

Streusel Topping: Mix 1/3 cup Bisquick baking mix, 1/3 cup packed 
brown sugar, 1/2 teaspoon ground cinnamon and 2 tablespoons firm 
margarine or butter until crumbly. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 425° Decrease baking mix 
to 11/2 cups and add 1/2 cup all-purpose flour. Omit sugar. Increase milk to 3/4 cup. 
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Light for Lunch or Anytime 


Bring out a tray of Creamy Tuna Garden Wedges 
or puffed Swiss Cheese-Veggie Sandwiches 
garnished with ripe avocado and tomato. Easy-to- 
eat finger food, good with milk or soda on the side. 


Summer brings - 
out the best in Bisquick: 











ee er 


Summer appetites are lighter, 
brighter. So summer meals have 
to be faster, easier. That’s the tim 
to reach for Bisquick. 

Because in every box there} 
are over 45 years of quality and} 
experience that can help you create 
dozens of fast, exciting summer | 
dishes. 

To see exactly what we mean, 
try the recipe below. And accom- 
plish the impossible at the 
same time. 





Impossible ' i 
Cheeseburger Pie { 
1 pound ground beef 
‘1% cups chopped onion 
Y2 teaspoon sali 
'4 teaspoon pepper 
1 cup shredded Cheddar cheese 


fahont 4 ouncoci 


Swiss Cheese-Veggie Sandwiches (left) 
2 cups shredded Swiss cheese 1/2 cup alfalfa sprouts, if desired 


(about 8 ounces) 1/2 cup mayonnaise or salad 
1 1/4 cups Bisquick baking mix dressing 
I medium tomato, chopped 1 egg 
1/2 medium cucumber, coarsely 1/4 teaspoon salt 

chopped 6 slices bread 


Heat oven to 450° Mix cheese, baking mix, tomato, cucumber, sprouts, 
mayonnaise, egg and salt. Spread cheese mixture evenly over bread. 
Bake on ungreased cookie sheet until puffy and golden brown, about 10 
minutes. Garnish with avocado and tomato slices if desired. Serve 
immediately. 6 open-face sandwiches. 

Swiss-Tomato Sandwiches: Use 2 tomatoes and omit cucumber and 
alfalfa sprouts. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 475° Stir 2 tablespoons 
flour into baking mix. Bake 10 to 12 minutes. 


Creamy Tuna Garden Wedges (see cover) 


2 cups Bisquick baking mix 1/8 teaspoon red pepper sauce 
1/2 cup water I can (6 1/2 ounces) tuna, drained 
1 package (8 ounces) cream 2 medium stalks celery, cut 
cheese, softened diagonally into 1/4-inch slices 
1/2 cup mayonnaise or salad Assorted fresh vegetables (sliced 
dressing mushrooms, cherry tomato 
1/2 cup sliced green onions halves, chopped broccoli) and/or 


2 teaspoons prepared horseradish shredded cheeses 


Heat oven to 450° Mix baking mix and water until soft dough forms; 
beat vigorously 20 strokes. Pat dough with floured hands in ungreased 
12-inch pizza pan, forming 1/2-inchrim. Bake until crust is light brown, 
about 10 minutes. Cool 10 minutes. 

Mix cream cheese, mayonnaise, onions, horseradish, pepper sauce and 
tuna; spread evenly over crust. Divide dough into 6 wedges with celery 
slices. Top wedges with vegetables or cheese. Cover and refrigerate at 
least 1 hour. Refrigerate any remaining wedges. 6 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 475° Use 1/2 cup boiling 
water to make dough. 
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THE FIRST THING Angelique Bishop 
noticed was that something was 


wrang with hor avac Cincina tha 


Zucchini Pancake Platter (right) 


2 cups Bisquick baking mix 1/4 cup grated Parmesan cheese 
1 cup milk 18 slices tomato 

2 eggs 1 cup shredded Cheddar cheese 
2cups shredded zucchini, drained 1/2 cup sliced green onions 


Prepare Buttermilk Topping (below). Beat baking mix, milk and eggs 
until smooth; stir in zucchini and Parmesan cheese. Pour batter by 1/4 
cupfuls onto greased griddle. Cook until dry around edges. Turn; cook 
other sides until golden. Top with remaining ingredients and serve with 
topping. About 6 servings. 

Buttermilk Topping: Mix 3/4 cup mayonnaise, 1/2 cup buttermilk, 1 
teaspoon parsley flakes, 1/2 teaspoon instant minced onion, 1 clove 
garlic, crushed, 1/2 teaspoon salt and dash of ground pepper. Refrig- 
erate 2 hours. 

High Altitude Directions (3500 to 6500 feet): No adjustments are necessary. 


Tostadas to Go (see cover) 

1 clove garlic, crushed 

1 cup shredded lettuce 

1/2 cup chopped onion 

1 cup shredded Cheddar cheese 
1 large tomato, chopped 

1/2 cup dairy sour cream 


1 pound ground beef 

3/4 cup water 

1/2 cup chopped onion 

2 tablespoons chili powder 
1/2 teaspoon salt 

1/2 teaspoon ground cumin 


Prepare Tortillas (below). Cook and stir beef until brown; drain. Stir in 
water, 1/2 cup onion, spices and garlic. Heat to boiling. Simmer, stirring 
occasionally, until thick, 10 minutes. Spoon onto tortillas; top with 
remaining ingredients. 8 tostadas. 

Tortillas: Mix 1 cup Bisquick baking mix and 1/4 cup water. Knead on 
lightly floured board 1 minute. Shape into 8 balls; roll each into 5-inch 
circle on cornmeal-dusted board. Cook on ungreased griddle until light 
brown on both sides. Cover with damp towel. 

High Altitude Directions (3500 to 6500 feet): No adjustments are necessary. 


Do-ahead Tip: Stack pancakes or tortillas between waxed paper; wrap 
and freeze. To heat, unwrap and remove waxed paper. Heat in 400° 
oven 5 to 7 minutes (for high altitudes, heat pancakes 8 to 10 minutes). 


When you watch Angelique teach aquatics in Honolulu, or stroll along Waikiki Beach with 
boyfriend Larry Goen, it’s hard to realize the ordeal she has undergone. She now gets about 
without a cane and holds down two jobs—one at her desk selling real estate, the other as 
an Avon Lady. She lives alone in a high-riser in Waikiki with her dog, Beauregard, and a parrot. 
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boss's wife, Angelique reports, “My 
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To Do Ahead of Party Time 


Make and freeze some idle evening —save 
the daylight hours for fun. Then make a big splash 
around the pool or on the porch with 
Tostadas to Go or Zucchini Pancake Platter 
with sausages and fresh fruit. 
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One-Dish Treats 
for Supper Time 


Dazzle family or drop-in guests with this 
easy Turkey-Biscuit Divan or Zucchini-Seafood 
Casserole. Both go oven to table in just one 
dish—all you add are a salad and fruit for dessert. 


Summer brings | __ 
out the best in Bisquick: ~~ 
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Summer appetites are lighter, 
brighter. So summer meals have 
to be faster, easier. That’s the time 
to reach for Bisquick. 

Because in every box there, 
are over 45 years of quality and’ 
experience that can help you create 
dozens of fast, exciting summer | 
dishes. 

To see exactly what we mean, 
try the recipe below. And accom- 
plish the impossible at the 
same time. 


Impossible 
Cheeseburger Pie 
1 pound ground beef 
‘1% cups chopped onion 
'2 teaspoon salt 


14 teaspoon pepper 


Turkey-Biscuit Divan (left) 


1 package (10 ounces) frozen 1/4 teaspoon poultry seasoning 
broccoli spears 1/4 teaspoon pepper 

8 slices cooked turkey breast 1 egg 

1 can (10 3/4 ounces) condensed 1 can (8 1/4 ounces) pineapple 
cream of chicken soup chunks, drained 

1/3 cup chopped celery 2 cups Bisquick baking mix 

1/3 cup sliced green onions or 1/2 cup water 


chopped onion 


Heat oven to 350? Cook broccoli as directed on package; drain. Arrange 
turkey in ungreased baking dish, 12x7 1/2x2 inches. Place broccoli 
crosswise down center of turkey. Mix soup, celery, onions, poultry 
seasoning, pepper and egg; stir in pineapple. Mix baking mix and water 
until soft dough forms; beat vigorously 20 strokes. Gently smooth 
dough into ball on floured surface. Knead 10 times. Shape dough into 
about twenty 1 1/2-inch balls. Fold balls into soup mixture; spoon 
down center of broccoli. Sprinkle with paprika if desired. Bake un- 
covered until golden brown, 35 to 40 minutes. 4 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 375° Cook broccoli 8 to 10 
minutes. 


Zucchini-Seafood Casserole (see cover) 


4 cups 1/4-inch slices zucchini 1 can (6 1/2 ounces) crabmeat, 

(3 to 5 medium) drained and cartilage removed, or 
1 1/2 cups Bisquick baking mix Ican(6 1/2 ounces) tuna, drained 
I 1/2 cups shredded process 1/2 cup vegetable oil 

sharp American cheese 3 eggs 

(about 6 ounces) I teaspoon dried oregano leaves 
1 cup chopped onion 1 teaspoon salt 


1/2 teaspoon pepper 


Heat oven to 400° Grease baking dish, 12x7 1/2x2 inches. Mix all ingre- 
dients; spread in dish. Bake uncovered until golden brown and knife 
inserted in center comes out clean, 25 to 30 minutes. Garnish with zuc- 
chini slices if desired. 6 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 425° Cut zucchini into 
1/8-inch slices. Stir 2 tablespoons flour into baking mix. 
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TRUE-LIFE DRAMA/ By EDWIN KIESTER, Jr. 
“Twon't give in to 
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When you watch Angelique teach aquatics in Honolulu, or stroll along Waikiki Beach with 
boyfriend Larry Goen, it’s hard to realize the ordeal she has undergone. She now gets about 
without a cane and holds down two jobs—one at her desk selling real estate, the other as 
an Avon Lady. She lives alone in a high-riser in Waikiki with her dog, Beauregard, and a parrot. 


THE FIRST THING Angelique Bishop 
noticed was that something was 
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with her husband, his boss and 
boss's wife, Angelique reports, “My 
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Dinner Dishes in Practically 


Chili-Corn Casserole (right) Ti 
Sieehs ae Ee e8 No Time 
1 1/2 cups Bisquick baking mix 1 can (4 ounces) whole mild chilies, : ‘ ; 
I can(17 ounces)cream-style corn drained Quick, quicker, quickest —choose the 
1/2 cup milk 1 package (6 ounces) mozzarella intriguing Chili-Corn Casserole with lively 
1 tablespoon vegetable oil cheese slices chili flavor or the Fast Vegetarian Pizza. 
I egg Serve with fruit for a summer menu on the run. 


Heat oven to 450° Generously grease baking pan, 8x8x2 inches. Mix 
baking mix, corn, milk, oil and egg. Spread half of the corn mixture in 





Be pan. Rinse chilies and remove seeds; arrange in single layer on corn mix- 
ali ture in pan. Layer cheese slices on chilies. Top with remaining corn mix- 
ry ture. Bake uncovered until set and top is golden brown, about 30 min- 
er utes. Garnish with taco sauce and chili pepper if desired. 6 to 8 servings. 
th High Altitude Directions (3500 to 6500 feet): Heat oven to 475° Stir 2 tablespoons 
to flour into baking mix. 
on 
g e eo 
Fast Vegetarian Pizza (see cover) 
- 2 cups Bisquick baking mix 1 cup shredded Cheddar cheese 
1/2 cup water (about 4 ounces) 
1 can (16 ounces) refried beans I can (2 1/4 ounces) sliced ripe 
1 can (8 ounces) tomato sauce olives, drained (1/2 cup 
1/2 cup chopped onion I jar (2 1/2 ounces) slice 
1/2 teaspoon Italian seasoning mushrooms, drained 
“es 1/4 teaspoon garlic powder 1/4 cup chopped green pepper 
red Icup shredded mozzarella cheese 1/4 cup grated Parmesan cheese 
(about 4 ounces) 
Heat oven to 425° Lightly grease 12-inch pizza pan. Mix baking mix and 
water until soft dough forms; beat vigorously 20 strokes. Pat dough in 
pan with floured hands, forming 1/2-inch rim. Mix beans, tomato sauce, 
onion, Italian seasoning and garlic powder; spread over dough. Top 
ig with remaining ingredients. Bake uncovered until crust is brown, 18 to 
ife 20 minutes. Serve with taco sauce if desired. 6 servings. 
uc- High Altitude Directions (3500 to 6500 feet): Heat oven to 450° Use 1/2 cup boiling 


water to make dough. Bake 25 to 30 minutes. 

















Summer brings. | 
out the best in Bisquick: ~~ 


Summer appetites are lighter, 
brighter. So summer meals have 
to be faster, easier. That’s the time 
to reach for Bisquick. i 

Because in every box there} 
are over 45 years of quality and} 
experience that can help you create 
dozens of fast, exciting summer | 
dishes. : 

To see exactly what we mean, 
try the recipe below. And accom- 
plish the impossible at the 
same time. 
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Impossible 
Cheeseburger Pie 





I pound ground beef 
14% cups chopped onion 
'2 teaspoon salt 


4 teaspoon pepper 
1 cup shredded Cheddar cheese 








Anywhere, Anytime 
Sausage-Onion Snacks (right) Party Snacks 


I pound bulk pork sausage 1 tablespoon caraway or poppy seed Toast the winners at golf or tennis with 





















1 large onion, chopped 1 1/2 cups dairy sour cream these quick and easy-to-do hot appetizers and 
2 cups Bisquick baking mix 1/4 teaspoon salt a pitcher of sangrta, iced tea or beer. 

3/4 cup milk Paprika 

2 eggs 


Heat oven to 350° Grease baking pan, 13x9x2 inches. Cook and stir 
sausage and onion over medium heat until sausage is brown; drain. Mix 
baking mix, milk and 1 egg; spread in pan. Sprinkle with caraway seed. 
Top with sausage mixture. Mix sour cream, salt and remaining egg; pour 
evenly over sausage. Sprinkle with paprika. Bake uncovered until set, 25 
to 30 minutes. Cut into rectangles, about 2x1 1/2 inches. 32 appetizers. 
High Altitude Directions (3500 to 6500 feet): Heat oven to 375° 


Greek Cheese Appetizers (right) 


2 cups Bisquick baking mix 1/4 cup margarine or butter, melted 
1 cup buttermilk or milk 8 ounces feta or blue cheese, 
2 eggs crumbled 

1/2 teaspoon salt 


Heat oven to 350° Grease baking pan, 13x9x2 inches. Mix baking mix, 
buttermilk and eggs; spread in pan. Drizzle with margarine. Sprinkle 
with cheese and salt. Bake until deep golden brown, 35 to 40 minutes. 
Cool 10 minutes. Cut into about 2-inch squares; cut squares diagonally 
into halves. Garnish with olive slices if desired. 4 dozen appetizers. 
High Altitude Directions (3500 to 6500 feet): Heat oven to 3752 
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TRUE-LIFE DRAMA/By EDWIN KIESTER, Jr 


"Twont giveinto  _ 
multiple sclerosiss——— 


Angelique Bi 


courageous § 









When you watch Angelique teach aquatics in Honolulu, or stroll along Waikiki Beach with 
boyfriend Larry Goen, it’s hard to realize the ordeal she has undergone. She now gets about 
without a cane and holds down two jobs—one at her desk selling real estate, the other as 
an Avon Lady. She lives alone in a high-riser in Waikiki with her dog, Beauregard, and a parrot. 


THE FIRST THING Angelique Bishop 
noticed was that something was 
wrong with her eyes. Closing the 
right one to apply mascara one 
morning in 1969, the petite, 27- 
year-old blonde Waikiki secretary 
found that she could not see 
through her left eye. Puzzled and 
blinking, she opened her right eye, 
smudged on mascara as best she 
could, and went to work. This odd 
condition persisted for several days, 
so she consulted an eye specialist. 
He attributed it to eyestrain and told 
her to cover her left eye with a 
patch. Angelique playfully deco- 
rated her patch with sequins and 
was the talk of her office for two 
weeks. Then, to her immense relief, 
full vision returned as mysteriously 
as it had vanished. 

A few weeks later, her left foot 
misbehaved. It dragged, causing 
her to stumble. That 
didn’t worry Angel- 
ique: A near-fatal 
auto accident years 
before had shattered 
her left thigh bone; 
now she just thought 
that she had over- 
done the golf and 
tennis. When she 
took a few weekends 








off, her leg seemed to improve. 
Other small, disquieting incidents 
occurred. Sometimes she swayed 
and tottered as she walked. She 
was forever dropping cigarettes, 
coffee cups, papers. She also fell 
several times, her un- 
reliable left leg sud- 
denly giving way. Yet 
each incident seemed 
so minor, so isolated, 
so unrelated to others 
that she was always 
able to rationalize 
these occurrences. 
Then one evening, 
leaving a restaurant 


with her husband, his boss and 
boss's wife, Angelique reports, ‘My 
legs turned to jelly and disintegrated 
under me.” She abruptly pitched to 
the sidewalk. She scrambled up, 
trying to laugh off the accident, but 
she was thoroughly frightened. 

“| knew then that something was 
seriously wrong with me,’ she says. 

Nine years later, that ‘‘some- 
thing” has totally transformed this 
young woman’s life and tested the 
strength of her spirit. Four baffling 
years after the incident of the 
smudged mascara, Angelique was 
definitively diagnosed as a victim of 
multiple sclerosis, a crippling, incur- 
able disease of the nervous system 
that afflicts 500,000 Americans. 
Beginning with fleeting symptoms 
so vague and commonplace that 
they're often overlooked or ignored, 
MS usually advances relentlessly. 
Through recurrent attacks the dis- 
ease successively robs its victims of 
the ability to walk, talk, stand or see 
normally—and: ultimately sentences 
many to lives of helplessness in 
beds or wheelchairs. By a cruel 
twist of fate, its chief targets are 
people with rich lives ahead of 
them, men and women in their 20's 
and 30's, just starting families and 
careers. MS confronts To page 32 
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Above: Signalman Rae Gill flashes a code 


message to a ship from the tower high 
above Pearl Harbor. Off duty hours are 
spent on the beach at Waikiki, at school, 


and plucking at Myrtle, her guitar (right). 





Collin Bohman’s mom and dad are both 
sailors, but there's no pulling rank with 


household chores. Larry will be off on sea 


duty soon. Below: Yeoman Lois Bohman 








Changing Life-styles: No. 27/By Gerri Hirshey 
The number of women in the military has more than tripled in the last five years. Single, married, divorced, 
they're taking advantage of career opportunities never offered before. What is life like in this brave new 
world? We talked to women at the sprawling naval base in Pearl Harbor. Their answer: ‘‘Shipshape.” 





hey joined 
the Navy 


“Hooooeeee!” yells a large man 
with two cameras slung around his 
neck. “We've got a lady driver here. 
Honey, you'll look out for that battle 
ship comin’ our way now, 
won'tcha?” 

Seaman Sue Pruitt swings the 
wheel of the Navy tourboat and 
smiles sweetly. “It's only a barge,’ 
she corrects. “And | haven't hit any 
thing yet.” Deftly, she noses the boat 
away from the U.S.S. Arizona Me 
morial in Pearl Harbor and back to- 
ward shore. She avoids the wake of 
the passing fuel barge easily, but 
the tourist is still wary. He mentions 
that he just happens to be the 1939 
corn-picking champion of all lowa 
and he can put a tractor down a 
corn row without nicking a niblet. 
What kind of boating skills did the 
lady have before this? 

Sue Pruitt is grinning, enjoying 
the exchange. Come to think of it, 
she never drove any boat before 
joining the Navy, not even in a 
bathtub. 

Hooooeeee. What did she drive? 

Cars, mostly. An occasional shop- 
ping cart. And oh, yes, she drove an 





trailer truck. Rumbled merrily along 
the Arkansas asphalt. The man’s 
jaw drops and his friends applaud as 
the boat eases gently to the dock. 
Sue hops off onto the pier and 
waves a cordial goodbye. They were 
a nice group of people and she liked 
talking to them. This trip, no one 
even asked the Number One 
Question. 

“On the average of five times a 
day they ask me,’ she says. ‘“Lady, 
are you really in the real Navy?””’ 


Y°: Sue Pruitt is in the real 
Navy. Not the old Navy that 
kept most job ratings closed to 
women and restricted them to cleri- 
cal and nursing duties. But the real 
Navy, with duty billets as elec- 
tricians, aviators, mechanics, in- 
telligence specialists, hurricane 
hunters, computer technologists, 
journalists, even seagoing sailors. 
Though common usage of the term 
WAVES (Women Accepted for Vol- 
unteer Emergency Service) persists, 
officially, Navy women are simply 
“sailors’’ now, eligible for noncom 
batant jobs in 73% of the Navy’s 
102 occupational fields. Short of fir 
ing missiles from nuclear subs, 
there is little they cannot do. 

This is technically speaking, of 
course. Changes are slow in the mil- 
itary, and as in other fields newly 
open to women, it takes time for 
real life to catch up to official policy. 
The Pentagon is. still deciding 
whether to keep calling ships ‘‘fight- 
ing ladies’’ and women sailors 
seamen. But while committees de- 
cide on semantics, the Navy contin- 
ues to change, and so do the lives of 
the women who are joining in rec- 
ord numbers. Presently over 28,000 
women are on active duty; by 1982, 
the projected figure is closer to 
45,000. 

What attracts them? What is it 
that makes a young woman leave 
home, family and friends to take up 
a life-style totally foreign to all her 
experience? There are about 
28,000 answers. Here are just two 
of them. »-> 


oversees protocol for visiting dignitaries. 18-wheel, fully-loaded, diesel-fueled 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 









§ mg’ ‘tar; 0.6 mg nicotine av. per cigarette, FIC Report, May’ 78. 





“| think most people have 
trouble accepting the fact that 
Navy people are normal, that we 
have children and run a 
household like anyone else.”’ 


Though she hopes ultimately to get a job as an aviation storekeeper (equivalent to accounting and inventory control in 
civilian terms), enlisted woman Sue Pruitt enjoys her present job—ferrying tourists across Pearl Harbor to the 
U.S.S. Arizona war memorial, and narrating the history of its famous “Tin Can Alley” on that infamous day. 


cc 


ou basically join the Navy be- 
cause you want to change your 
life’’ says Petty Officer Rae Marie 
Gill, 22. “After high school, I'd had it 
with classrooms, but | knew | didn’t 
want to end up frying hamburgers 
someplace.’ 

The wind from a week-long tropi- 
cal storm rattles the windows on the 
five-story tower that overlooks ship 
traffic in Pearl Harbor. A radio 
crackles, and Rae scrambles to a 
large tripod that supports high-pow- 
ered binoculars. Too short to reach 
the height adjusted for her male col- 
leagues, she climbs on the bottom 
rung and squints at a ship on the ho- 
rizon. As a signalman, it is her job to 
guide and communicate with ships 
entering and leaving the harbor. 
Similar to the job of an air traffic 
controller, it requires that she send 
flashing light and semaphore (flag) 
signals, assign tugs and pilots to the 
larger ships and direct them to the 
proper berths. Just now the com- 
manding officer of the cruiser 
U.S.S. Reese would like to send a 
message from sea. 

Rae grabs a clipboard and heads 
outside into the wind, perching her- 
self on a window ledge behind the 
signal light. She flashes out the re- 
quired message and waits for a 
reply. 

“| wanted to get out into the real 
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world,’ she continues. “Still, | 
couldn't kid myself. | had no train- 
ing, no marketable skills. | really 
didn’t know what | wanted to do. 
Four years ago, | talked to a Navy 
recruiter in my hometown of San 
Antonio (Tex.). | found out that 
there were a lot of great jobs open 
to women—with training—and, if | 
wanted it later, college. | enlisted 
with the guarantee of getting one of 
four ratings: quartermaster (naviga- 
tor), radioman, air controller or 
signalman.” 

Boot camp was in Orlando, Fla., a 
steamy nine-week orientation into 
Navy life: how, where and who to sa- 
lute, which uniform to wear when 
and how many pleats to a blouse. 
Physical training was the same as 
for men, without carrying a ‘“‘piece”’ 
(rifle). Floors became decks, food 
became mess, and Rae Marie was 
forevermore ‘‘GILL!"’ Seaman Re- 
cruit Gill, lady. 

“Above all, they emphasize that 
you're a lady first, then a sailor,’ 
says Rae. ‘The physical part wasn’t 
hard at all. We ran obstacle courses, 
swam, did a two-mile run. Some girls 
actually gained weight.” 

The toughest adjustments were 
mental. Not everyone could warm to 
a barked order to, “Stow it, ladies, 
and stand for inspection:’ Making a 
bunk no longer meant throwing a 


quilt over and dotting it with favorite 
stuffed animals. And it is not a 
simple matter to shout, ‘“Thank you, 
ma'am, it’s a privilege!”’ when 
handed a bucket and mop. A girl 
could choke on those words. 

“Some rules and orders seemed 
trivial at first)’ admits Rae. ‘‘But you 
come to understand the thinking be- 
hind it. If you can’t take a trivial 
order, then how can you take one 
that might save someone’s life?” 

There were a few casualties after 
four weeks—crying after lights out, 
an undetected pregnancy, a few 
“rocks” who had trouble swimming, 
and some academic failures. Most 
of the recruits with difficulties just 
repeated an extra two weeks; a few 
were discharged. Seaman Appren- 
tice Gill graduated to ‘A’ technical 
school where she learned the 
codes, procedures and navigational 
terms to be a signalman. Then she 
received orders for Hawaii, and 
shipped out with sparkling visions of 
the blue Pacific. 

She landed in a pineapple field, 
counting sheets. The Naval Com- 
munications Area Master Station in 
Wahiawa is at the center of Oahu, in 
the middle of a large pineapple 
plantation. The closest bodies of 
water are the incessant streams 
that run from an adjoining rain 
forest. Topage 41 
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PRESENTING THE BEST WAY 
TO CLEAN UP 
THE WORST JOB IN THE KITCHEN. 


You know that cleaning the inside of the oven is the worst job in 
the kitchen. 

At General Electric, we’ ve known this for a long time, too. That's 
why in 1964 we came up with a unique solution to the problem. 

We invented the very first self-cleaning oven. 
Since then, GE has produced and sold over four 
million of them. Which means that millions 
of people are now free from getting down on 
their hands and knees to do the dirtiest job of 
them all. 

How a GE self-cleaning oven does the 
dirty work for you. 

It takes just a few seconds to set the 
controls on a GE self-cleaning oven, and the 
oven goes to work. 

It cleans off splashes from casseroles, 
spills from soufflés, even stubborn 
baked-on stains that once needed endless 





The oven cleans itself. 














at ie scrubbing. Even those awkward 
In 1964, we invented the self- Rpmaway a eN PS ey 

cleaning oven. Many are still corners and nooks 

inuse. and crannies 


are left spotless. 

And you should know that the General Electric 
self-cleaning system gets your oven much cleaner 
than any continuous cleaning system. The GE 
self-cleaning process costs only pennies each time 
you use it, too* 

A choice of styles to suit your style. 

General Electric offers you a complete 
line of self-cleaning ovens to choose from. So 
whatever style of oven you want — built-in, 
slide-in, freestanding, single or double oven— 
there’s a GE self-cleaning oven that’s right 
for you. 

The GE self-cleaning ovens. The best 
way to clean up the worst job in the kitchen. 


This is the JB500, our most popular 
self-cleaning oven. Its modern detailing 
includes a precision digital clock and 
timer, attractive wood-grain vinyl trim 
and a glass gontrol panel, together with 
three special features to help 

you save energy. 


*Based on a national average cost of 3.8°/K WH for electricity. 


YOU CAN COUNT ON GE FOR GREAT IDEAS IN COOKING. 


GENERAL 7 ELECTRIC 








he residents of Hawaii are the 
healthiest people in the United 
States—and they are growing 
healthier every year. Consider 
these cheerful facts: 
¢ According to the National Center for 
Health Statistics, the average person in 
Hawaii lives three years longer than 
people in the other 49 states. At last 
count, life expectancy in Hawaii was 
75.9 years compared to 72.8 years for the 
U.S. as a whole. Women in Hawaii live 
still longer-to an average age of 77.85 
years. They have the longest life expect- 
ancy of any women in America. 
¢ Life expectancy in Hawaii has been 
steadily increasing. Overall, it has gone 
up almost two and a half years since the 
1970 census. 
At last report, the death rate in Hawaii 
was just 4.9 per 1000 people. For the U.S. 
at large, it was three times as many. 
e The infant mortality rate for the entire 
USS. was 15.2 per 1000 live births in 1977. 
In Hawaii, the death toll among infants 
was 10.6. That was a drop of 43% since 
1970 when Honolulu hospitals in- 
tensified their efforts to improve the care 
of premature babies. 
¢ Not one Hawaiian mother died in 


ADVICE FROM THE HEALTHIEST 


AMERICANS—HOW TO 


STAY WELL AND LIVE LONGER 


What Hawaiians have done—and are doing 


to achieve 


their outstanding good health can be an inspiration 
and a guideline to us all. By DONALD ROBINSON 


childbirth last year. Says George 
A. L. Yuen, director of the State 
Department of Health: 
“Hawaii is the safest place in 
America to give birth.” 
elt is the same good record 
with the nation’s three worst 
killers—heart disease, cancer 
and stroke. Heart disease 
} cost 336.2 lives per 100,000 
54 population in the US, in 
1977. In Hawaii, it killed 
only 147.9 per 100,000. 
e Cancer claimed 171.7 lives per 100,000 
in the U.S.; only 125.3 per 100,000 in 
Hawaii. Most women’s cancers were 
fewer, for example. At last report, breast 
cancer took 14.5 lives per 100,000 
women in Hawaii vs. 22 per 100,000 in 
the rest of the country. 
¢ Stroke killed 40 per 100,000 in Hawaii, 
scarcely half the fatal stroke score else- 
where in the US. 
¢ Atherosclerosis, hardening of the ar- 
teries, caused 13.6 deaths per 100,000 
population in the U.S. in 1977, In 
Hawaii, the death rate from athe- 
rosclerosis was an infinitesimal 1.6. 
¢ Hawaii has less flu and pneumonia, 
less diabetes, too. 
Looking at statistics like these, you 


MEN LIVE LONGER TOO 


Women who are eager to help 
their husbands live longer 
might consider the Hawaiian 
record: Women in Hawaii live 
an average of one-and-a-third 
years longer than women in 
other parts of the U.S. Men, 
however, live five-and-a-third 
years longer in Hawaii than 
men on the mainland. The 
male life expectancy in Hawaii 
is 74.03 years. On the 
mainland, it’s 68.7 years. 


‘Not one Hawaiian 
mother died in 
childbirth last year. 


realize why Dr. Paul M. Ellwood Jr. the 
president of Interstudy, the prestigious 
“think tank” on health problems and 
the nation’s top authority on the deliv- 
ery of health care, states: “By every ob- 
jective measure that we have, Hawaiians 
are the healthiest Americans.” 


HEALTH GUIDELINES 
FROM HAWAII 


At the request of Famicy CircLE, the 
Hawaii Department of Health shares 
an eight-point program based on the 
guidelines of its “Wellness Plan” to 
help the rest of America arrive at 
Hawaii's splendid health status: 

1. Be sure you get sufficient exercise, 
and be sure it is the right kind of 
exercise for you. 

2. Watch your weight. 

3. Get adequate rest and recreation. 
4. Try to manage your stresses so they 
don't take over your life. 

5. Strive for emotional awareness; 
keep in touch with your feelings. 

6. Have regular medical checkups. 

7. lf you have hypertension or any 
other chronic condition, get it under 
control and keep it under control. 

8. Make sure that your family has 
enough health insurance; it can save 
you lots of anxiety. 


Does the genetic background of the 
Hawaiians give them an inherited health 
bonus? Probably not. It is said that 
“every resident of Hawaii belongs to a 
minority.’ About one third of the 
868,000 Hawaiians are Caucasians; a 
little more than 28% are of Japanese ex- 
traction; about 13% are Filipinos; 
slightly less than 12% are native Hawaii- 
ans and about 6% are Chinese. Most of 
the remainder come from other Pacific 
islands. Hawaii does have a young popu- 
lation. The median age To page 73 


‘Women in Hawaii have the longest life expectancy of any women in America.’ 
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“WITH THE POTSCRUBBER III DISHWASHER 
EVERYTHING COMES OUT BEAUTIFULLY: 
MY CHINA, MY CRYSTAL, EVEN MY SILVERPLATE:’ 


That’s because the Potscrubber II] dishwasher tad 
cleans better than any dishwasher General Electric De, ey 
has ever made. Sofie’ oe 2 * 
The exclusive Multi-Orbit™ wash arm directs : 
aconstantly changing pattern of water up through 
the dishes. This arm, combined with the Power 
Shower on top and the Power Tower in the middle, 
gives you 3-level washing action to get your dishes 
and glasses cleaner than ever before. 
And the Potscrubber III dishwasher even 
washes those messy cooking utensils. Its special Power Scrub” 
cycle, while it may not do everything (such as remove burned-on soils), 
is designed to remove dried-on and baked-on foods from pots, 


pans and casseroles. HEATED ENERGY 


“I LIKE THE ENERGY SAVER FEATURE? BYU) eet. 


We made the Potscrubber III 
dishwasher to be a real energy saver. It’s 
specially designed to use less hot water 
than our previous models. That means 
your family could save hundreds of gallons a year. And the Energy Saver 
button lets the dishes dry naturally. That makes it cost even less to run. 


“WHAT REALLY CONVINCED US TO BUY WAS THE PERMATUF 
TUB. AND IT COMES WITH A FULLI0-YEAR WARRANTY.” 


The Potscrubber III dishwasher is designed with General 
Electric’s exclusive PermaTuf interior that makes the tub 
durable. So durable, it has a 10-year warranty* 

That same PermaTuf interior is actually a sound-dampening 
material which helps your Potscrubber II dishwasher 

» run quietly, too. And we even surround the PermaTuf tub a 
with a blanket of sound insulation. 

No wonder women all over America find such nice 
things to say about their Potscrubber III dishwashers. See 
the Potscrubber [I dishwasher at your local GE dealer. 
*GE will repair the tub or door liner if it should fail to contain water due to 
amanufacturing defect such as chipping, cracking, peeling or rusting in 
normal use, Warranty not available in Virgin Islands, Guam, American 
Samoa, Canal Zone, Puerto Rico. Limited warranty in Alaska — does not 
cover cost of service-related transportation, Complete terms and condi 
tions available at your GE dealer. 
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goes overboard.” 
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Ideas for Living: No. 30 
An Interview With Clare Booth Luce/By MYRNA BLYTH 


The Wise Woman of Waikiki 


Still full of energy, charm and provocative 
opinions, 76-year-old Clare Booth Luce 
now lives in a lush and elegant Honolulu home. 





“I've always thought money was very 
important. It doesn’t make you happy 
but it’s a pleasant way to be miserable.’ 


“Aging is a shipwreck. 
One thing after another 





( lare Boothe Luce’s life story 
reads like an engrossing 


novel, full of drama and romance, trag- 
edy and triumph. Her mother was 
achorus girl and her father, an itiner- 
ant violinist who abandoned his 
family when Clare was nine. At 20, 
already a great beauty, she married 
a millionaire 23 years her senior. 
She left her alcoholic husband six 
years later to work as an editor for 
Vogue and Vanity Fair. 

Another chapter in her life began 
when she met, mesmerized and 
married Henry Luce, the founder of 
Time, Inc. On their honeymoon they 
jointly conceived a new publication. 
They called it Life. 

Unwilling to be dwarfed by her 
husband's accomplishments, Clare 
went on to become a successful 
playwright, war correspondent, 
Congresswoman from Connecticut 
and, finally, Ambassador to Italy. 
Writer Helen Lawrenson, a longtime 
Clare-watcher, once commented: 
“Other women didn’t compete with 
Clare. There was no contest.” 

Now 76, frail but still lovely, she 
lives in a flower-filled home near 
Honolulu and is the must-see per- 
son for every important visitor to the 
Islands. Recently, FAMILY CIRCLE 
talked to this wise and witty woman 
about her extraordinary past and 
present. 


FAMILY CIRCLE: You’ve done so 
many things in your career, and 
you've done them well. What gave 
you the most satisfaction? 

Luce: | think one gets satisfaction 
out of doing whatever it is you're 
doing well. Pleasure, oddly enough, 
| got out of doing something | did 
very badly, which was painting. | 
found | could lose myself in painting 
and | was really enjoying it when my 
eyes started going bad and | had to 
give it up. 


FC: Why do you think you’ve been 
able to accomplish so much? 

Luce: Insatiable curiosity. There’s 
almost nothing you could name that 
| haven’t thought, my, I'd like to be 
that. Many people prefer to special- 
ize, and if you desire power you’ve 
got to specialize. But I've always 
thought the world was there and it 
was SO enormously interesting that 
it would be fun to do as many things 
as possible. lo page 26 
“Let every man keep his own 
household clean and soon 

the whole world will be clean.” 























YOU CAN SAVE ON THIS “BIG SAVER” NOW, 
AND STILL BE SAVING YEARS FROM NOW. 











Save Trips. 

Take otal 
low supermarket 
prices by stocking 

up. This 20.6 cu. ft. 
no-frost refrigerator 
has almost 7 cu. ft. of 
freezer space. 


e 
Our totally adjustable 
shelves give you 
space for big cartons 
and odd-sized 
containers. 


The energy-saver 
switch, when used 
in the normal 
position, helps cut 
operating cost. 


Save 


'® 
The automatic icemaker 
comes at no extra 
charge. It replaces ice as 
you use it. And the re- 
movable storage tray 
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BUY THIS GENERAL ELECTRIC “BIG SAVER” REFRIGERATOR 
BEFORE JULY 31,1979, AND GET THE ICEMAKER AT NO EXTRA CHARGE. 


Thinking about buying a new GE refrigerator? It’s no wonder we’ve had many letters from 
Now’s the time, because GE is offering this model _ families telling us that the GE refrigerators they 
to dealers with a factory-installed icemaker at no bought years ago are still running smoothly today. 
extra charge.* They feel it’s been a good investment. 

You’ll make other big savings too. You see, So stop by your nearest General Electric 
this GE refrigerator is designed to save you space, dealer now, and look at our “Big Saver.” 
energy, work and time. It could be a visit that'll pay off for years 

And because this GE refrigerator is also built and years to come. 
to last, you'll keep on saving in all these ways for It all adds up to a good investment. 





years to come. . 
*Prices and terms are optional 
with participating dealers. 
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FC: You didn’t desite power? It’s 
said that most people given a 
choice would prefer either power 
or fame or money. 

Luce: I’ve always thought money was 
very important to every human being. 
Tt doesn’t make you happy, but it’s a 
pleasant way to be miserable. And 
without sufficient money, life can be 
vety miserable. 


FC: You said about your first hus- 
band: “They thought I married him 
for his money. Well, they were right 
because if he hadn’t had money I 
wouldn’t have married him.” 

Luce: Not that I didn't like him aw- 
fully, which T did. He was a handsome 
man, but there were lots of handsome 
men, His money certainly was a strong 
added attraction. 


FC: Talking about men-women re- 
lationships, you’ve been a feminist 
since you were a girl. 

Luce: Yes, my first job when I was 
seventeen was working for Alice Paul, 
the original equal rights advocate, in 
Washington. In 1920 I was lobbying on 
the Hill for the newly introduced Equal 
Rights Amendment which never got 
out of Committee until long after I left 
Congress. And ic still hasn’c passed! 


FC: How do you assess the women’s 
movement at this point? 

Luce: Young feminists of my genera- 
tion simply wanted a chance to enter 
the professions, and women today cer- 
tainly have achieved that. They are still 
discriminated against, but I think 
women, possibly, have all the rights at 
this moment that they really wane. 
Some women’s libbers seem to be more 
interested in securing the license men 
have rather than the liberties. The ma- 
jority of women are moving ahead as 
quickly as they want. Besides, women 
represent 51 percent of the electorate. 
Anything they seriously make up their 
minds they want they can get. 


FC: Years before most women, you 
had a life-style many women have 
only recently acquired—coping with 
both a home and career. How did 
you manage? 

Luce: Well, that’s where money was 
useful. [ had money of my own, my 
husband had money of his own, so we 
had enough help. And I had only one 
child, born during my first marriage. I 
also was fortunate enough to have a 
husband who felt that a wife who was 
interested in a great many things was a 
more amusing companion than one 
who had nothing to tell him about but 
the problems she had in the house. We 
were good companions, my husband 
and I. 


FC: He was a very important and 
successful man but was he ever 
jealous of your accomplishments? 

Luce: He wasn’t at all jealous; he was a 
litcle envious, as I was a little envious of 
him. He was envious because I had a 
much greater facility than he had for 
speaking. I have a gift which he did not 
have, of moving an audience when I 
spoke. I, on the other hand, envied him 


for what he had that I didn’t have, the 
support of a large office, for example. 
I had that only when I was an ambassa- 
dor, But jealousy, no. There was never 
any doubt in my mind that he was an 
enormously important and significant 
figure and that I depended more on him 
than he did on me. 


FC: Did he discuss business with 
you? 

Luce: Endlessly. I remember once he 
came home and asked me about some 
pee problem he was having. After I'd 
been talking about half an hour with 
his asking me question after question, 
it pps, on me that he had already 
made up his mind. So I said, “Why did 
you ask me when you already know 
what you're going to do?”’ He replied, 
“Because you always give me the best 
arguments that I will come up against.” 


FC: Did you ever have to make a 
choice between your work and your 
private life? 

Luce: When I was offered the nomina- 
tion to the Senate by my party in Con- 
necticut it was quite clear I would lose 
my marriage and go on to the Senate or 
I would give up the Senate. I gave up 
the Senate. 


FC: You were known for your great 
beauty as well as for your brains. 
Did you find your beauty a con- 
siderable advantage? 

Luce: Obviously, it must have been. 
But IT assure you I never thought of my- 
self as being beautiful. My mother was 
fantastically beautiful and from the time 
I could remember people would say to 
me, “Well, you're pretty but you'll 
never be as beautiful as your mother.” 
She was a porcelain doll and wore a size 
three shoe. So I didn’t make any effort 
in that direction. Also when I was 
young and a friend of Churchill's I met 
the most beautiful woman of our time. 
That was Lady Diana Manners. She was 
perhaps seven or eight years older than 
I was but when she walked into a room, 
people gasped because she was sheer 
perfection from head to toe. I saw her 
again in Washington a few months ago. 


FC: How does she look now? 
Luce: Like the Acropolis in moonlight. 
A noble ruin. She sat down, asked fora 
double martini and lit a cigarette. I 
said, “Oh, Diana, at your age, you still 
go on with the martinis and the cigar- 
ettes. Diana, you're an /nspiration to us 
all!” 


FC: During the past fifty years 
you’ve met so many important peo- 
ple. Who were the three that im- 
pressed you the most? 

Luce: Churchill, obviously. And Kon- 
rad Adenauer of Germany. I was very 
fond of him. And Nehru. They were all 
friends and they were bearing on their 
shoulders the fate and destiny of their 
own countries. It was a great privilege 
to know them well. 

Of course, I’ve also known many 
writers and artists, too. | remember I 
once called on George Bernard Shaw in 
London. My play The Women had 


jusc opened there. Shaw's gr had in- 


To page 45 
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Thoroughly combine crushed fruit and yogurt Fold in the great fresh taste of 
in a bowl. Cool Whip® blending well. 










Strawberry Yogurt Pie 

2 containers (8 oz. each) DANNON" 
strawberry yogurt 

Y) cup crushed strawberries (optional) 

1 container (8 oz.or 9 oz.) COOL WHIP® 
Non-Dairy Whipped Topping, thawed 

1 JOHNSTON'S® Graham Cracker 
READY-CRUST® 


Other fruits (with matching yogurt): 

¥y cup crushed raspberries or blueberries 

1 can (8% oz.) sliced peaches or apricot 
halves, drained and 
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mashed 
Spoon into crust and freene Mout 4 hours. can (8% 02,) 
Remove from freezer and place in refrigerator crushed pine- 
30 minutes (or longer for softer texture) be- apple, drained 


fore serving. Store any leftover pie in freezer. 
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When Hawaiians throw a cocktail 
party, they really know how to do it. 

y're sure to serve a platter of 
“pupus’’ tasty tidbits that feature is- 
land favorites like shrimp or maca- 


, damia nuts, as well as Oriental 
A | pecialties—along with exotic drinks 
| (see those on page 50). Here, Wil- 
liam Kama, Chief of the Hawaiian Vil 
lage at the Polynesian Cultural Center 
(an outdoor museum consisting of 
seven primitive villages), shows off a 
tempting selection. From the front, 
clockwise: Sesame Chicken Wings, 
Butterflied Coconut Shrimp, Party 
Pork Balls, Beef Teriyaki (on the hi- 
bachi), and Spareribs. Chinese Mus- 
tard Sauce and duck sauce taste good 
with all the pupus; Beef Teriyaki has 
its own marinade. Recipes, page 48. 


Pupus: Hawaiian 
| finger food 
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The rich chocolatey flavor of _ 


Suisse Mocha gives me anice warm feeling- 


like old songs and special friends. 


When you want to add a special touch 
to a quiet afternoon with a friend, try 
sharing a cup of General Foods® 
International Coffees. 

Even before you taste it, the deli- 
cious aroma fills the air. Then you settle 
back, feel the warmth, and take a sip. 

Each flavor is its own feeling. The 
romance of smooth, light Café Francais. 
The elegance of Cafe Vienna with 
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| Suisse Mocha ; Calo Vienna 4 Trish Mocha Mint 


As mucha feeling asa flavor. 


“906 STV INSTANT COFFEE GLVERACE NsTrAAN STYLE INSTANT COFFEE BEVERAGE 


—Carol Lawrence— 


cinnamon. The enticing touch of orange 
in Orange Cappuccino, and Irish Mocha 
Mint with its soothing touch of mint. 
Or like this afternoon, when we 
relaxed after our music session with the 
rich chocolatey flavor of Suisse Mocha. 
Whatever the moment, let 
the inviting flavors of General Foods” 
International Coffees make it the 
richest it can be. 
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“I WON’T GIVE IN TO MULTIPLE SCLEROSIS” 
From page 17 


them, instead, with a lifetime of in- 
validism or worse. Small wonder that 
two out of three MS patients plunge 
into severe mental depressions. Fortu- 
nately, many, like Angelique Bishop, 
muster the courage to Host back: 

“Men and women with MS,” says 
Donna Spaulding, executive director of 
the Hawaiian Islands chapter of the Na- 
tional Multiple Sclerosis Society, “go 
through stages similar to those of grief. 
First there’s denial, refusal to admit the 
illness. Then there’s anger—at the doc- 
tors who didn’t discover it earlier, at 
their luckier contemporaries who are 
healthy and active, at Fate for singling 
them out. Then there’s mourning for 
each function and ability that they’ve 
lost. And finally, they come to accept 
their illness and deal with it. I think 
Angelique has done just that.” 

Now 36, dark-eyed, animated, En- 
glish-born Angelique appears the pic- 
ture of radiant good health. Only a 
slight tremor of the hands, an occasional 
wobble when she walks, a slurred word 
here and there, reveal the inroads of her 
disease. She leads an active, full life, re- 
siding alone, by choice, in a comfortable 
Waikiki highrise building, with only a 
poodle, Beauregard, and a budgie (a 
small Australian parrot), Oscarina, for 
company. She works at two part-time 
jobs, uses her spare hours to help others 
and enjoys the beach. Angelique jokes 
about the effects of the disease, which, 
among other a produces double 
vision; “It’s difficult when you see two 
television sets, but it’s fun when you sce 
two $20 bills.” Still the past nine years 
have been anything but serene. 



















WARNING SIGNS OF MS 
MULTIPLE SCLEROSIS can produce a 
variety of symptoms, many of which 
can be explained by other diseases 
and conditions. But the National 
Multiple Sclerosis Society advises 
anyone who notices three or more of 
the following body symptoms (si- 
multancously or successively) to con- 
sult their doctor: 
© Numbness 
 Prickling sensations 
® Double or otherwise defective vi- 
sion, including involuntary move- 
ments of the eyeballs 
¢ Extreme weakness or fatigue 
® Loss of coordination 
® Tremors of the hands 
® Dragging of one or both feet 
® Speech difficulties, such as slurring 
® Staggering or loss of balance 
® Loss of control of bladder or 
bowels 
© Partial or complete paralysis of 
parts of the body 

Persons diagnosed as having MS 
should get in touch with their local 
chapter of the National MS Society. 
Write to: The Multiple Sclerosis So- 
ciety, 205 E. 42nd St., New York, 
N.Y. 10017, for full information. 
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Before her first symptoms struck, An- 
gelique was on mp of the world. After 
completing her education in England, 
she traveled to Australia “just for fun,” 
where she met and fell in love with Bob 
Bishop, an American land developer 
from Salt Lake City. When Bishop trans- 
ferred to Honolulu, Angelique came 
with him, and they were married in 
1965. For four years, life was “fine and 
dandy,” Angelique recalls. They lived in 
Waikiki, then spent two years on Kauai, 
where Bob supervised a construction 
project. / iy held a well-paying 
job as executive secretary and adminis- 
trative assistant, and both enjoyed active 
social lives. Then came the smudged 
mascara incident. 

As MS patients know, there’s no fool- 
proof test for this disease, although 
there arc warning signs (see box at left, 
below). That’s the maddening part of it. 
Victims experience mysterious symp- 
toms that thoroughly frighten them. 
Doctors usually arrive at a diagnosis of 
MS only after all other possibilities have 
been ruled out. In Angelique’s case, it 
took many months to do so, 

Not surprisingly, some doctors con- 
cluded that the healthy-looking young 
woman with the endless string of vague 
complaints was neurotic. They recom- 
mended psychiatry, tranquilizers, marital 
counseling. Angelique began to fear 
that they were correct. “I was sure I 
must be going bananas,” she says. Her 
once bubbly personality changed radi- 
cally. She became jumpy and tense, quit 
her job, gave up sports and socializing. 
She also started to drink a lot. 

This nightmarish period took its toll 
of Angelique’s marriage, which ended in 
divorce in 1973, an event she now te- 
grets. She and her former husband (re- 
married and an executive of a solar- 
heating firm) remain friends. Bishop 
says now that he was. never aware of the 
seriousness of his wife’s illness. He 
blamed her excessive drinking for her 
unusual behavior and their marital prob- 
lems, but acknowledges that he, too, 
was drinking a lot. Once, he says, a phy- 
sician confidentially mentioned to him 
that MS might be the cause of Angel- 
ique’s difficulties. But the doctor never 
pinpointed the symptoms or explained 
the disease, and when Angelique’s vision 
improved, Bishop forgot about it and 
never mentioned it to her. 

According to Dr. Floyd Davis of Chi- 
cago, who has investigated the emo- 
tional and personal problems of MS 
patients, marriage is a i ba casualty 
in MS. It admittedly takes a strong 
spouse to face a lifetime with a MS 
patient—and the uncertain future. And 
evidence shows that such periods of 
emotional stress or of physical illness 
can trigger an exacerbation, or attack, of 
MS symptoms. In Angelique’s case, the 
breakup of her marriage brought her to 
her lowest point. 

One morning, two weeks after the di- 
vorce, Angelique woke up in her new 








FACTS ABOUT MS | 


MULTIPLE SCLEROSIS is a disease with 
no known cause, cure or predictable 
duration. Most medical authorities 
belicve that the MS patient suffers a 
viral infection at an early age, some- 
time before age 15. Between ages 20 
and 40, something “triggers” the 
virus. The body’s own immune (de- 
fense) system goes to attack the viral 
invader and, mistakenly, injures its 
own myclin, the fatty substance 
which insulates most healthy nerve 
fibers and aids the flow of messages. 
Result: An impaired central nervous 
system. 








apartment to see two of everything, the 
classic double vision of MS. 

She thought, “Well, I just need 
glasses,” and went to the eye doctor to 
ask about contact lenses. After exam- 
ining her, he told her that she needed a 
niedicn doctor—not an optician—and 
made an appointment for her. 

By now Angelique was unmistakably 
ill. As she went through four exhaustive 
weeks of tests, the staggering walk, 
dragging foot and slurred speech were 
evident to all, and worsening by the day. 
One by one, the possibilities were nar- 
rowed down. Finally, she was called into 
her doctor’s office and told that she had 
MS. She would not get better. There was 
nothing to be done to help or cure her. 

She heard the stunning news as in a 
dream; she can’t recall if she cried or 
even asked questions. Instead, she stag- 
gered numbly out of the office, drove 
Bick to her apartment and poured three 
drinks, quickly swallowing one after an- 
other. She was only 31, buc what did she 
have to live for? Life alone? Life in a 
wheelchair? On impulse she went into 
the bathroom and collected all the pills 
prescribed in four years of doctors’ 
visits—painkillers, tranquilizers, sleeping 
capsules, antidepressants, even aspirin— 
and began to pop them into her mouth, 
washing them down with drinks. She 
must have taken forty pills before she lay 
down in the bedroom to die. 

She has relived the next moments 
many times, yet the details remain fuzzy. 
She remembers dialing the bedside tele- 
phone with unruly Rapes ust “Op- 
erator, that’s all I could manage.” She 
asked for the police, but instead found 
herself talking to a young male volun- 
teer at the Honolulu Suicide Prevention 
Center. The young man summoned the 

slice, who broke into her apartment to 
Find Angelique prostrate on the bed, 
with Beauregard yapping on her chest. 

The next morning, she woke up in 
Queen’s Hospital in Honolulu in a very 
different mood. “I thanked God I was 
alive, and was terribly ashamed of what 
I'd done,” she says contritely. “I didn’t 
want to commit suicide. That was no 
way out. It wouldn’t help me or anyone 
else. | wanted to live.” Refusing sugges- 
tions that she stay.in the hospital, she 
went home. 

The near-fatal girlhood accident— 
which had Aiepetldd Angelique through 














More delicious news from Hellmann's! _ 


HELLMANN’S’Real Mayonnaise HELLMANN’S | 
brings you the creamiest Big H.. Burger Sauce. 
potato salad ever. The secret sauce you 


| 
Creamy Yogurt Potato Salad can have at home. | 


4/2 cup HELLMANN’S Real Mayonnaise 1 tsp salt + Now you can head to your kitchen for 
a henibdee nel ? eo oR) cooked, peeled, sliced the special kind of burgers you've always 
ej ekellel=imial—e ie ls cups , , 
2 Tbsp sugar 1/2 cup sliced green onions gone out to get. Now there’s Hellmann's 


In large bow! stir together first 5 ingredients. Add potatoes and onions; toss Big Fe Sunger Saude. Out Sanres Sauce 
i ; i 4 i 5 
to coat well. Cover; chill 4 hours. If desired, sprinkle with chopped parsley. iS everything you love on burgers but 
never had in a home sauce till now. 


Makes about 4 cups. Recipe may be doubled. : 
Try Hellmann's Big H today! 
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Woolite 
Upholstery Cleaner. 
Aname you »~—% 
can trust. 


Why pay high-priced 
professionals to clean 
dirty upholstery? 
Woolite® Upholstery 
Cleaner works fast 
and easy... gets out 
the dirt that vacuuming 
alone misses. Cleans 
vinyl and leather, 
too. Give upholstery 
that ‘‘professionally- 
cleaned” look with 
Woolite Upholstery 
Cleaner. Woolite— 

a name you Can trust. 


Woolite is a registered trademark 
of AHPC, Boyle-Midway Div, 
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the windshield of her mother’s car and immobilized her for eight 
months—had trained her to be a fighter and had taught her 
something about patience. This time, she needed it more than 
ever. Two days after being discharged from the hospital, she 
woke up with both legs paralyzed: ‘I couldn’t move them; I 
couldn’t feel them; they were just jelly”? She didn’t panic. Instead 
she rolled out of bed, crept to her closet on her stomach and got 
dressed. 

Even today, as she demonstrates how she “walked” during 
that period, it’s painful to watch. Lying face down, she would 
pull forward first with one elbow, then the other, dr ragging her 
useless legs behind her. She found that she could hoist herself 
into a sitting position and “bounce across the floor on my bot- 
tom.” Then she would pull head-high to the kitchen counter, so 
that she could make tea or simple sandwiches. 

A neighbor shopped for groceries, but she spurned all other 
help, determined to care for herself. Each day she doggedly went 
through a self-prescribed exercise regimen. “I would say, ‘See 
what you can do today, legs’””’ Rolling on her side, she would use 
her hands to bend the flaccid legs at the knees, then push herself 
into a kneeling position. Leaning forward, she would grasp tufts 
of carpeting in both hands, then rock back and forth, hoping to 
restore strength in the useless joints. 

In MS, unaffected muscles can be trained to substitute for 
damaged ones, but Angelique didn’t know that; she just 
wouldn’t let herself become handicapped without a fight. Gradu- 
ally sensation and strength returned to her limbs. But it took 
four months before she could walk, crossing the room shakily 
while clinging to sofas and tables and chairs. 

For Angelique, getting back on her feet was only the begin- 
ning. In building a new life, she had to confront many problems. 
Financial matters came first. While disabled and out of work, 
she’d used up her savings. The divorce settlement had given her 
three years’ alimony, and her ex-husband had graciousl y advanced 
payments when she needed them; state ee insurance also 
helped. These resources were now.gone, but she turned her back 
on welfare and food stamps. Instead, she went to work as an 
Avon Lady. 

The attack had left her with physical damage which could 
never be corrected, but she quickly worked out ways to compen- 
sate. “If I stand with my legs rather indelicately a part, ” she says, 
demonstrating proudly, “I can balance without sw: aying, and if I 
am at the sink or near furniture I press my knees against it for 
support. You'll notice that I never cross the room completely. I 
aim for a chair or table and have support along the way. I always 
check before standing to be sure I have feeling in my legs, and 
when I hold a cup or glass I always place a finger under it to keep 
from dropping it.” 





Angelique’s New Social Life 





Angelique built a new social life. She joined the Hawaiian Is- 
lands MS chapter and. attended their periodic picnics, parties, 
classes and rap sessions, where 120 members compared symptoms 
and treatments. Meeting others with the disease made her feel 
less unusual, less isolated. 

Probably the most stubborn problem was driving. She needed 
a car, but recurrent double vision made her a hazard. After sev- 
eral mishaps, she was sent to driving school, put in a high-risk 
insurance pool but retained her license. She began to wear a med- 
ical bracelet identifying herself as a MS victim as protection 
against drunken driving arrests. 

That first severe attack—when she lost use of her legs after her 
release from the hospital—was the most traumatic, but she has 
had other ups and downs. One day while descending a garage 
ramp, she stumbled, threw out a hand to steady herself and 
broke her right wrist. Another time she hurt her back in a fall. 
She loved to read, but found her eyes tiring after only a few 
pases. Deadening fatigue, common to MS patients, sometimes 
sept her in bed for days. 

Worse still, she began to forget things, even names of friends. 
When she learned from other victims that loss of memory was 
an effect of MS, she felt better. Ultimately, she was wise enough 
to admit to herself that she couldn’t conquer everything. And 
while she originally balked at using a cane or crutches, after 
months of lurching about, she borrowed a cane from the MS 
“loan closet” and used it for four years. To page 156 
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low-tar menthols 
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Newport pleasure comes ) 


| Lowtar menthol 
| Newport pleasure 





Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





10 mg. “tar, 0.8 mg. nicotine av. per cigarette, FIC Report May 1978. 
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EXPANDABLE 
PONTOON 


BOAT 
FOR 


UNDER 


$300 


veryone in the family can look forward 
to a great summer aboard this super 
pontoon boat. With its large open deck 
and safe, stable ride, it’s ideal for 
swimming, fishing and even floating 
%. picnics. The boat is 16’ long (can be built up 
, to 20’) and has plenty of room to stow fishing 
Cie. rods, towels and lunches under the seats, with 
anal added compartments in the hull for ice, bait or 
extra storage. Another plus: It is easy to transport 
« and store because the hull and deck unbolt and 
knock down. The basic boat, with two pontoons, 
decking and engine-mount, costs under $275 to 
build. (With railing, canopy, carpet and swim stage, 
as shown, it comes to ufider $400.) The boat was 
‘designed by Stevenson Projects in collaboration with 
the American Plywood Association. To 
order building plans, see page 75. 
By ROBERT L. ANDERSON 
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EXOTIC PLANTS 
From page 14 


PALMS: Palms are the symbol of the 
South Sea islands. In Hawaii, they 
grow in every type from 150-footers to 
shrubs and vines Jess than 12 inches 
tall. They are tough and make won- 
derfully decorative parlor plants, es- 
pecially if lighted from below at night. 
Ratings for indoor use: EASY—Neanthe 
bella, bamboo palm, Kentia palm. 
MODERATELY EASY — European fan palm, 
lady palm, clustered fish tail palm (a 
real beauty), areca palm, HARDER TO 
SUCCEED WITH—Sago palm, pigmy date 
palm and Manila palm. 


PANAX: Included in the Panax 
family—known as Polyscias on the 
mainland—are some gorgeous hybrids, 
like ‘Golden Prince’, a fernleaf type 
that makes an exquisite little house 
tree if ic has good light. The Ming tree 
and Pennock (a ha whose leaves 
are round and in some types mottled 
gold) are species well worth spending 
some effort on for the indoor garden. 


PANDANUS: The screw pine family 
members look rather like pineapple 
plants. They have a long history on the 
Islands: Their foliage has been used 
for making shelters, mats, clothes, 
baskets and sails. The fruit, rich in 
vitamin C, has been eaten fresh and 
dried for sea voyages. Pandanus odora- 
tissimus, called ‘hala’, is a spreading 
umbrella-shaped tree that grows to 25 
feet in Hawati and produces pineapple- 
like fruit and large flowers with creamy 


bracts; indoors on the Mainland it 

rows to six feet and will not flower or 
Fale P. veitchii ‘Compactus’ , a variegated 
screw pine with creamy streaks, also 
makes a good houseplant. 


SPATHIPHYLLUM: In the islands, 
Spathiphyllum kochii is grown both in 
masses in garden beds and singly in 
big containers on lanais; they bloom 
where light is so low that other plants 
wouldn't! Dwarf varieties ate sold for 
indoor gardens on the Mainland and 
will bloom generously if fed regularly 
and potted in a good soil mix. Big 
hybrids to try outdoors are Hawaiian 
‘McCoy’ with grecnish blooms and 
‘Mauna Loa’ which has beige, slightly 
scented flowers. Feed flowering plant 
food in spring and summer. 





ETHNIC AMERICA 
From page 4 

these 12 letters form an almost infinite 
variety of lovely and graceful words— 
some of the loveliest being reflected in 
names. Here are some common Ameti- 
can ones and the Hawaiian translation: 
Edward—FEluwene; Mary—Malia or 
Mele; John—Keoni or loane; Jane—Kint; 
George—Keoki; Susan—Suke or Suse; 
Arthur— Aka 

The best Mainland source for further 
information on the Hawaiian language 
is Orchids of Hawaii International, Inc., 
305 Seventh Avenue, New York, N.Y. 
10001. For $1 the company will send 
you “Quick Guide to Speaking Ha- 
waiian,” a booklet listing words, pro- 


nunciation, phrases, as well as the 
Hawaiian translation of American 
names. The company also offers Ha- 
waiian recipe booklets for 50¢ and 
stocks a complete line of party and cos- 
tume products for those who want to 
give an authentic Hawaiian Juau. ] 





INSIDE FAMILY CIRCLE 
From page 10 


and his assistant, Victor Raymond, 
after shooting on the island of Molo- 
kai. As they were leaving the island, 
John shouted: “That looks good!” 
and Victor hung out the side of the 
chopper to take the extraordinarily 
lovely photograph that illustrates Mich- 
ener’s ‘My Hawaii” (see page 83). 

Other contributors: Crafts Editor 
Deborah Harding, who worked with 
quilt expert Mrs. Deborah Kakalia; 
Senior Editor Gerri Hirshey, who 
despite her fear of heights, climbed a 
500-foot tower with another woman, 
Navy Signalman Rae Gill, to get a 
feeling of what it’s like to look out 
over Pearl Harbor; photographer Rudy 
Muller and his assistant, John Senzer, 
who illustrated many of our service 
features; and writer Ed Kiester and 
photographer Ken Whitmore, who 
were escorted around the Waikiki 
Beach area by the incredible Angelique 
Bishop, who refused to let multiple 
sclerosis get her down (see page 17). 

We hope you enjoy reading this 
issue as much as we enjoyed working 
on it. 





Greasy oil stain? Shout it out! Shout saturates, really 
penetrates tough stains. In the wash, Shbut nelps 
get out even grease and oil stains on 

Daddy's work clothes. In fact, Shout 
saturates and penetrates so well, it's 
almost like spraying both sides 
of the stain at the same time. 
Want a tough stain out? 
Shout it out! 
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You and ME can 





cook a12]b.turkey 
crisp, brown and 


juicy in less than 
an hour. | 


The ME range from Caloric cooks with 
microwave and electric. 

In the same oven. 

At the same time. 

So it not only cooks faster than microwave 
alone, but better. 

Turkey comes out crisp and brown onthe # 
outside, and tender and juicy on the inside. _ 
(More juicy than if it had cooked three to four | 
hours in an ordinary oven!) 

Pork chops are broiled to perfection in just || 
12 minutes. 

Bread bakes in only 16 minutes, and rises 
15 to 20% higher. 

Fact is, any recipe that calls for broiling or 
baking can be done in a ME range in far less 
time —with far better results — than with any 
other cooking method. And you can use it to 
serve up anything from a full meal to a single 
cup of coffee. 

The ME range from Caloric. You can’t buy a 
faster cooking microwave oven (even ina 
countertop), much less find it inside the oven 
of a full-size, self-cleaning electric range. 

To discover how much fun cooking can be— 


either microwave or electricoracombination , | ssieteneiieanaieiteinailaeaiiiti : a 
, repo i nace ae a SNR 
of both —see ME. 
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NAVY WOMEN 
From page 20 


“It was the pits,”’ she says. ‘“Here the 
Navy spent thousands training me as a 
signalman and I was doing room in- 
spections. It was the old ‘Catch-22.’ 
Most signalman jobs ate aboard ships. 
There are only a handful of women on 
non-combatant ships and none in the 
Pacific fleet. On shore, signalman is a 
general duty billet, which means you 
can end up with a barracks job. You 
know, swab that deck...” 

For some women, dreams of glory 
would have washed down the drain. 
Rae refused to resign herself to a 
bureaucratic snafu. She could not spend 
the next four years dabbing at jungle 
mildew. ‘“‘“Anyone who Homma get 
what they want out of the Navy usually 
just doesn’t know how to ask for it,’ 
she says. “I knew we were allowed to 
call our detailers in Washington—they 
assign your billets—and talk it over. I 
asked if there were any signalman open- 
ings in the cower at Pearl and fackily: 
there were. I’ve been here three-and-a- 
half years and I love my job.” 

Flashing signals have begun coming 
across the water from the U.S.S. Reese, 
and Signalman Gill hurries to decode 
the message, rigs her light pink 
nail polish on a guard rail. 

e 

“I’ve had to learn to live with stereo- 
types since the day they issued me my 
first pair of dungarees. People still have 
strange ideas about women in the 
Navy.” Rae is now sitting on the living 
room floor of her apartment, struggling 
to get a pair of Hawaiian-print curtains 
on a cit The crisp uniform workshirt 
and denims have given way to a pastel 
top and boutique jeans. Her Hane brown 
hair, worn twisted up for above-the- 
collar duty regulations, now falls to her 
shoulders. Though she used to live in 
the barracks, Rae prefers to live ‘‘on the 
economy,” off the base. She receives a 
monthly housing allowance for rent, 
but must supplement it with part of her 
salary. Pay grades for her rank average 
$600 per month, before taxes. That 
means single life on a budget: wicker 
furniture, an arthritic Volkswagen anda 
stereo bought on credit. 

“Off duty, I have the same concerns 
and interests as any woman my age,” 
she says. ‘“But one of the biggest parts 
of adjusting to this life is dealing with 
the old myths that still hang on. People 
figure that you aren’t normal—that 

ou're loose, or a lesbian. Or you've 
joined to find a husband.” 

Being none of the above, Rae 
watched the news with amusement 
when Navy wives held demonstrations 
to protest women going to sea with 
their husbands. It was less funny when 
a co-worker'’s wife threatened divorce 
unless he transferred out of the tower 
with ‘that woman.’’ Rae was startled 
when yet another woman cornered het 
under the tower one afternoon. 

“When she found out that ‘Rae’ 
wasn’t a guy, she didn't want her boy- 
friend working with me,” she says. “I 
explained to her that I had my own 
boyfriend, thac we were all too busy 
watching ships and working signal 
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lights to even notice each other. Really, 
I'm just a plain old signalman.” 

Well, almost. As it happens, there 
are only a few dozen women in Rae’s 
position who have achieved her rank 
(Pecty Officer, E-5) in so short a time. 
In live years ic will be commonplace. 
So will women at sea. Rae says she 
would like to go to sea, but she admits 
she wouldn’t want to be one of the first 
women aboard. “Pioneering takes a lot 
of extra work,”’ she says, “Becanse you 
have to be better than the men to prove 
yourself,” Instead, she is taking courses 
toward a B.A. in business at the Uni- 
versity of Hawaii, with the Navy paying 
75% of her tuition, Ultimately, she'd 
like to go to law school and study ad- 
miralty (marine law). 

“My priorities have changed along 
with my life,” she says. “I worked for 
the ERA and with the League of Women 
Voters before I joined. I believed all the 
stuff about women’s equality in princi- 
ple, but somehow it didn't take hold 
until recently. And going back to 
school didn’t make sense until I’d been 
out in the world long enough to get a 
fix on my goals. 

“I was sitting up late one night, right 
in this chair, trying to decide whether 
to re-enlist. I was alone, and feeling 
sorry for myself. I'd been getting 
wedding invitations from my friends 
back home for three years. My parents 
were far away. I sat crying, wondering 
why I felt depressed. And then it hit 
me. Maybe I was just finally saying 
goodbye to the life I left behind, and 


committing myself totally co my new 
one. I realized that completely through 
my own doing, I have a future now. I 
have a job I love. I have fun. And if 
somebody stares at my uniform in a 
shopping center, I tell myself to hold 
my Heap and be proud. I am.” 

Rae reenlisted. She is hoping for 
transfer to a base in Florida near a uni- 
versity with the business curriculum 
she needs. She may have to put up with 
some more of that stereotyping; un- 
doubtedly there will be a few more 
bureaucratic snags along the way. 

“I’m a realist,"’ she says. ‘“But all in 
all it’s fair. I'm recognized just like 
men are for my achievements. And if 
you really want to go to the top, there's 
nothing stopping you but yourself.” 

® 
“When I tell people we have a son, a 
lot of them seem taken aback. I think 
most people have trouble accepting the 
fact that DAY people are normal, chat 
we have children and run a household 
like anyone else.”’ 

Yeoman Lois Bohman admits that 
she might have held the same miscon- 
ceptions before she enlisted in the Navy 
eight-and-a-half years ago. It is her 
30th birthday, and her neat, window- 
less office in fleet headquarters is 
brightened by a floral arrangement 
from her husband, also a sailor, and her 
son. She is wearing the uniform of the 
day—a crisp white blouse with ribbon 
tie, navy blue pumps and a straight 
skirt hemmed the regulation 3” above 
the kneecap, As a working mother, 
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Lois has found the uniforms a con- 
venience. And it helps that the Navy 
has gone ete alr and permanent 
press with much of its gear. 

Yeoman is an administrative job, 
geared to managing the tons of paper- 
work needed for one of the nation’s 
largest employers. But as a yeoman in 
the protocol office, Lois’ duties go far 
beyond clerical work. She is responsi- 
ble for the comfort and itineraries of 
visiting dignitaries, from foreign diplo- 
mats to Navy brass and their families. 
She coordinates transportation, sees 
that full honors are rendered, consults 
with hotel managements on special ar- 
rangements. Frantic stewards may call 
wondering where to set a seafood fork, 
or who to place at the ambassador's 
tight. Is there any type of meat an 
Indonesian admiral cannot eat? How 
secure is the Ala Moana shopping cen- 
ter for his wife and her retinue? Calmly, 
Lois dispenses advice, consulting a 
Navy protocol guide and most often, 
Amy Vanderbilt. 

“Military etiquette is more complex 
and formal,”’ says Lois. ‘‘But it is mov- 
ing toward civilian manners, loosening 
up.” For example? “Did you know that 
we now indent four spaces? For half a 
century, we were using five!” 

She is laughing, admitting that she, 
too, has changed along with the Navy. 
When she entered, only six positions 
were open to women, At the time, her 
friends argued against it, and their con- 
cern had a funereal tone: She was so 
young, so attractive. She had a decent 
job at a missile division company near 
her hometown of Bristol, Va.; there 
were so many cligible men. Really, why 
was she throwing it all away? 

“IT didn’t feel I was,’’ says Lois. “I 
wanted to do something for myself be- 
sides marry my high-school sweetheart 
and settle down. I wanted to grow up; 
I wanted some focus in my life. I think 
the Navy has worked for me, because I 
joined for positive reasons.” 

In her last billet, managing a women’s 
barracks at Ft. Meyers, near Washing- 
ton, D.C., Lois encountered women 
who had joined for the wrong reasons: 
broken hearts and marriages, boredom, 
rebellion against strict parents, “They 
expected the Navy to work some magi- 
cal transition,” she says. “It can help 
tremendously. It can give you order, 
organization, training. But you have to 
supply the motivation,” 

At the end of her first four-year 
hitch, Lois had doubts about her own 
motivation. She had enjoyed her first 
assignment in Project Transition, a pro- 
gram that helped retirees and Viet Nam 
veterans reintegrate into civilian life. 
The Navy had begun to train her for a 
Drug and Alcohol abuse program. She 
liked working with people. It was 
stimulating, challenging. Still... 

“T turned in my reenlistment form 
with just an hour to go,” she remem- 
bers. Like Rae’s experience, it was a 
lonely night of alecidinin; but it was the 
same sense of achievement that con- 
vinced Lois to sign on again, Her ex- 
petiences and accomplishments had 
already moved her far beyond her old 
cletical job in the Virginia factory. 
There was security for a woman on her 
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own. And there was Larry Bohman, the 
wry, capable officer whose old job she 
had just taken over. He showed her the 
ropes, took her to lunch, to dinner and 
ultimately to the altar, They were mar- 


ried in 1974. Two years later, tired of 


what Larry calls “the Washington, 
D.C., rat race,"’ they applied for and 
received orders for Hawaii. 

The Bohmans now live in Pearl City, 
a snug community of tract houses ter- 
raced along the hills above the harbor. 
Bird of Paradise plants and poinsettias 
bloom in front yards, but the architec- 
ture is decidedly mainland suburban. 
Still, the family has adopted some 
Hawaiian customs. Shoes are lined up 
outside the front door, and collections 
of Oriental dolls and figurines line liy- 
ing room shelves. And though his 
room is papered with Kiss rock posters, 
9-year-old Collin can whip up a 
fine saimin, the Oriental noodle dish 
that is a lunchtime favorite on Oahu. 

Like the children of many working 
parents, Collin has become quite self- 
reliant. He has regular assigned chores 
and lets himself in after school, He is 
Larry’s son by a previous marriage, But 
should the Bohmans decide to add to 
their family, Lois would be entitled to 
the same maternity benefits that are 
available at many large corporations, 
with the added help of free medical 
care. Pregnant women are allowed a 
six weeks’ maternity leave per child, 
and day care is available on most bases, 

When Collin was younger, Larry and 
Lois opted to pay for a private sitter so 





that he could play in the neighborhood 
with his friends. “We've got a great 
mixture here,’’ says Larry. ‘‘Chinese, 
Japanese, Samoan, Hawaiian. He's had 
the benefit of meeting many kinds of 
peer Though we discussed putting 
1im in private school, we decided to 
keep him in the community, in public 
school.” 

In the military, domestic life is sys- 
tematically uprooted. For children there 
are always new schools, new friends, 
new phone numbers to memorize. 
They are adaptable, but che disruptions 
can take a toll, When Larry drew six 
months sea duty last year, Collin’s 
grades dropped, and he grew restless in 
school. Nights were long; dinnertime 
was often lonely, and even Sundays at 
the beach weren't quite as enjoyable 
during those months. Now, as Larry 
prepares for a second sea tour, Collin’s 
ae have risen and he says this time 
ve intends to keep them there. 

“He's older now,” says Lois. “And 
while neither of us like Larry's being 
away, we know it’s for a set period and 
we can live with it. All of us have 
learned to value our time together a bit 
more, I think. And these disruptions 
have drawn us closer as a family, You 
make family time count more,”’ 

You also learn to budget. Despite 
the Government “freebies” like medi- 
cal and dental care, military personnel 
do pay taxes, both Federal and state 
of residence. There are allowances for 
dependents, food and housing, but 
salaries are not up to civilian levels for 


Now Jell-O Lime Flavor 


BRAND 


Gelatin tastes even Limier. 


©General Foods Corporation 1979. 





ARUIEW IAL FLAVOR 


LLO 


gelatin dessert 





Jell-O ts a registered trademark of the General Foods Corporation 








© 1979R J REYNOLDS TORACCO CO 











Get More 
satisfaction. 


More offers you an extra measure of satis- 
faction. 

Because More’s got the great taste you want 
in a cigarette. Taste that satisfies. Taste that makes 
More a truly enjoyable smoking experience. 

And you get extra satisfaction from More’s 
120mm length which lets you enjoy all that great 
taste even longer. 

More also has the style that could only come 
from a long, slim, brown cigarette. 

Once you get More satisfaction, you'll never 
accept anything less. 


More. For that extra measure 
of satisfaction. 


















MENTHOL 


FILTER CIGARETTES 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 








23 mg. “tar”, 1.7 mg. nicotine av. per cigarette, FTC Report MAY ‘78. 





comparable jobs. And the yearly 5% 
allowance increases hardly keep pace 
with double digit inflation, Lois says 
that if she did not work, they would 
get by on Larry’s salary, but barely. 
There would be no shopping in the 
“better sportswear’ department, no 
dinners out, more years between new 
cars and carpets. Even Spunky (the cat) 
would be a luxury. 

As things are, the family is comfort- 
able. Combined salaries oe people at 
E-7 and E-6 ratings like Larry’s and 
Lois’ average about $1800 a month. 
But that is before taxes, before the sup- 
plement they must add to their housing 
allowance to live in their own home, 
before car insurance, lawn mowers and 
other necessities. 

“Too many people unfamiliar with 
the military have the impression the 
Government is taking care of us,"’ says 
Larry. ““They don’t understand the life. 
We’re on call 24 hours. Moving... .” 

So there are tradeoffs. There is job 
security, countered by the uncertainty 
of where those jobs will be. There is free 
training and education, with occasional 
tedium on the side. There is the free- 
dom of travel, and the limitations of 
rank. There are opportunities for those 
who care to pursue them. 

The Bohmans intend to avail them- 
selves of all they have earned. With 17 

ears service, Larry has 3 more years 

ard he is eligible for retirement at 
half pay. With the administrative and 
legal experience that his work in per- 
sonnel has given him, he hopes to get 
into real estate, 

Lois has career plans as well. “When 
I came in,” she says, “I didn’t have the 
slightest idea what I wanted to do. 
Now I've found something I’m really 
enjoying. I’m considering a career in 
public relations when Larry retires. It’s 
the closest civilian equivalent to what I 
do, and if I'd like a degree in business 
ot marketing to help me along, the 
Navy will finance a good part of ic. 
Things have worked out well for me, 
and my family. I can’t imagine what my 
life would be like if I hade't joined.” 

® 
Back at the base, two young male 
sailors sit waiting for a right at the 
Nimitz Gate entrance. Sure, they have 
opinions on women. Women in the 
Navy? Oh. Well. 

“They're darn good for the most 
part,”’ says one. “Heck, my C.O. says 
they score higher than men on the en- 
trance tests and more of them have 
finished high school, Some guys worty 
that they're foo good. Some work harder 
so as not to be shown up by women. 
Great for the productivity, sailors, my 
C.O. says. Myself, I’m glad to have 
them here. I don’t consider it competi- 
tion. It just makes the Navy more like 
the real world. Normal, you know? 
Yeah, women make good sailors. But 
hey—don’t use my name, okay?” 

“Whew, no,” says his friend, “Not 
in a women’s magazine.” 





¢ For more information on Navy careers 
for women, write to: Navy Recruitment 
Command, 4015 Wilson Blud., Arlington, 
Va. 22203, or call, toll-free, 800-841- 
8000. a 
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WISE WOMAN 
From page 26 


fluenced me a great deal, and in the taxi 
on the way to our meeting I made upa 
lictle speech that I was going to say the 
minute I walked in. Well, Shaw was 
sitting in his study looking out the 
window, with his back toward me. 
Suddenly, he wheeled around and said, 
“Well, well, child, why are you here?”’ 
And I forgot my whole speech and 
blurted out, “Oh, Mr. Shaw I wouldn’t 
be here at all if it wasn’t for you.” And 
he said, ‘“‘Now let me see . . . what was 
your dear mother’s name?’’ Of course I 
started to laugh and we got along 
famously. 


FC: Has any woman impressed you 
as much as these men? 

Luce: I always thought Eleanor Roose- 
velt was quite a wonderful person. She 
and I got along very well, as a matter of 
fact, People were always suggesting in 
the papers that we must have disliked 
one another intensely because she was 
a Democrat and I was a Republican. 
Not at all. I remember introducing her 
at some function and the words I used 
about her have been quoted over and 
over since. I said, ‘She is most famous 
for comforting the afflicted and afflict- 
ing the comfortable.” 


FC: You started out as a liberal 
Democrat and have ended up a con- 
servative Republican. Why this 
great turnabout? 


Now Jell-O Rasp 


Luce: Well, I started out as sort of a 
kitchen maid in President Roosevelt's 
Kitchen Cabinet. But my husband was 
a Republican and when I married him 
it became clear that I wasn’t going to 
spend the rest of my life quarrelin 
with him about politics. The older ead 
wiser you get the more you realize 
there isn’t much difference between our 
two political parties anyway. There 
hasn't been much difference for a long, 
long time. 


FC: Do you think most people be- 
come more conservative as they 

row older? 

uce: I don’t know. But what does 
“conservative’’ mean after all? Trying 
to conserve the gains you've made; not 
throwing away the progress. That’s 
what I mean by conservative. 


FC: You are known for your con- 
servative attitude about morality as 
well as politics. 

Luce: Yes, | think we're in a shocking 
state of moral decline in this country 
and in the whole of the West. I agree 
with what the Russian writer Alexander 
Solzhenitsyn has said, What disturbs 
me especially at the moment is the 
amount of senseless violence. I mean 
violence-for-violence’s sake. 


FC: What can be done to stem the 
tide? 

Luce: In a speech I gave last year I 
quoted the great German poet Goethe. 
When he lay on his deathbed an old 
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In this country, there are 7.7 million women who are sole heads of household. Their need for life 
insurance has always been obvious. 

Of course, there are also millions of married working women who are joint heads of houschold, It’s 
only been in recent years that the economic value of the housewife or the working mother has even been 
talked about. 

The Travelers and its independent agents, though, have not been Jane-come-latelies in life insurance for 
women. As evidenced by the fact we were one of the first major companies to offer lower 
life insurance rates for women. 

To get in touch with an independent Travelers agent, check your local Yellow 
Pages. They are there to help you; whether or not you even need insurance. 

Women don’t need any more help from insurance companies than men. 

Just the same help. 


We offer life, health, auto, and homeowners insurance, and mutual funds and variable annuities for individuals, and virtually all forms of insurance for businesses. The Travelers Insurance 
Company, The Travelers Indemnity Company, Travelers Equitics Sales Inc., and other Affiliated Companies of The Travelers Corporation, Hartford, Connecticut 06115. 








friend asked him what farewell mes- 
sage he had to give the world. Goethe 
replied, ‘‘Let every man keep his own 
household clean and soon the whole 
world will be clean.” 

If not every American but just every 
other American man and woman were 
to begin today to keep their own house- 
hold clean, to keep their families strong, 
the process of moral decline could be 
halted. And it certainly is not too late 
to hope this will happen. 


FC: You became a Catholic convert 
after the accidental death of your 
19-year-old daughter and the deaths 
of your mother and brother. Did 
these personal tragedies lead you to 
religion? 

Luce: Death does have a way of vio- 
lently reminding you that life has to 
have some meaning if death is to have 
some meaning. So the deaths of the 
only three members of my family played 
a large part in it. I'd been raised as an 
Episcopalian but finally it seemed to 
me that if I was going to be a Christian 
at all I might as well begin with the 
oldest branch. Get the whole works, so 
to speak, 


FC: Is your religion a comfort to 
you? 

Luce: Comfort is not the right word. 
On the contrary, it's anything but a 
comfort because it keeps you trying 
your best. It’s a nuisance really, but it 
makes life meaningful and that’s the 
important thing because unless there’s 
meaning in life it’s very hard to go on 
living. 


FC: Do you find aging difficult? 
Luce: It’s a shipwreck. One thing after 
another goes overboard. I seem to have 
lost my starboard and port lights. I 
think I still have my compass. The 
rudder’s still all right but the boiler 
room’s in a shocking state! And there 
again, if old age is a shipwreck for 
everyone, those who have money can 
be shipwrecked on a pleasant beach 
rather than on the rocks, beaten by the 
storms. 


FC: Hawaii, where you now live, 
certainly has pleasant beaches. Why 
did you move there after your hus- 
band died? 

Luce: Whenever I've had a decision to 
make in my life I’ve taken a sheet of 
yellow legal paper and divided it up 
into two parts and put at the top what 
the proposition is and then listed what's 
for it and what's against it. After my 
husband died I wanted to live in one 
house, and I had to decide where that 
house was to be. For many years I’d 
always had three or four houses, poor 
lil ole me. People would laugh when I 
complained about that, but it gets to 
be a drain on you. Anything I ever 
wanted including the cook or the 
sweater or the book was always in the 
other house. But since I wanted to live 
in one house it had to be in a place 
where I could be comfortable summer, 
winter, spring and fall. By process of 
elimination the place with the most 
beautiful climate all year round was 
Hawaii. If I wanted to travel in the 
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winter I could go back there in the 
summer and it would still be beautiful. 
One could leave in the summer and it’s 
fine in the winter. And, anyway, I’m an 
ocean snob and I’ve always loved 
Hawaii. I’d been there first forty years 
ago when it really was a blue paradise. 


FC: What is your life like in Hawaii? 
Luce: I’m sort of an old mother to 
everybody who comes through the 
Pacific. There's always someone in my 
house from New York or Washington. 
And I swim, play bridge, do my share 
of good works and read. I'll keep 
reading as long as I can. My husband 
used to read out loud to me. And, oh 
boy, I miss that now that my eyes have 
gotten so bad. But I have many friends 
in Hawaii, mostly like myself, getting 
older, And when I get ‘island fever’ as 
they call it, I have an apartment in 
Washington at the Watergate. 


FC: Do you have any regrets about 
your life? 

Luce: Oh, yes I have some remorse, 
many regrets. But there’s no use really 
in having regrets because whatever one 
did at any given time was according to 
the lights you had at the time. As you 
grow older you see you made a wron 
turning there, a wrong decision bac 
then, But the truth of the matter is that 
when people are faced with death they 
usually make the fascinating discovery 
that they are really very happy, very 
content. If someone tells a person he 
only has two weeks to live, he inevitably 
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says “What? Lose all this great life I’m 
having. Oh, this wonderful thing!’ He 
discovers that most of the things he 
was so worried about are terribly unim- 
portant. The important thing is simply 
to be alive and to be able to feel and 
love and enjoy. 


FC: Will you ever write an auto- 
biography? 

Luce: Most autobiogtaphies are really 
alibi-ographies. I think if you tell the 
absolute truth, it’s a striptease. I know 
that’s fashionable now, but I don't like 
it. And if you don’t tell the absolute 
truth you're in the position of talking 
about others more candidly than you 
ong about yourself and I don't like 
that either. 


FC: But you've had many critics and 
there have been many misconcep- 
tions about you. Don’t you want to 
set the record straight? 
Luce: Let me tell you a silly little story 
about the mistakes people have made 
writing about me. When I was in 
Congress a woman came to interview 
me. She asked me what my hobbies 
were. I said I did needlepoint; I had a 
house down south and did a lot of 
shooting; and everybody has pets, and 
I had Siamese cats at the time. Well, 
there was a typo in the story and it came 
out: “Mrs, Luce’s hobbies are needle- 
int and shooting cats.’’ You can 
imagine, I was swamped with the most 
disagreeable letters. But finally I re- 
ceived a long To page 121 


Now Jell-O Cherry Flavor 
Gelatin tast 


: : 
©General Foods Corporation 1979. 


en C 








PUPUS: FINGER FOOD 
Shown on page 30 


SESAME CHICKEN WINGS 

Miniature “drumsticks” in a cream and 
crumb coating ‘‘fry'’’ with ease in the 
oven. Delicious hot or cold. 

Bake at 375° for 40 minutes. 

Makes about 36 appetizers. 








3 pounds chicken wings (about 18) 
2 tablespoons toasted sesame seeds* 
3% cup packaged bread crumbs 
1 teaspoon paprika 
Y teaspoon salt 
Ys cup heavy cream 
Y cup (1 stick) butter 

Polynesian Glaze (recipe 

on page 154) 
OR: Bottled duck sauce 


1, Remove tips of chicken wings; save for 
making soup. Cut each wing into two 
sections. 

2. Combine sesame seeds, bread crumbs, 

paprika and salt in shallow dish. 

Dip chicken pieces in cream, usin 

brush to coat completely; roll in crum 

mixture. Refrigerate one hour. 

4, Place butter in a 13x9x2-inch baking 
pan. Melt in oven while oven preheats 
to 375°. Remove from oven; turn 
chicken pieces in butter to coat com- 
pletely. 

5. Bake in a moderate oven (375°) for 40 
minutes. Serve with Polynesian Glaze. 

“Shake sesame seeds in small skillet over low 

heat until golden. 





BUTTERFLIED COCONUT SHRIMP 
Tender shrimp in a frilly coat of crispy 
coconut have a '‘wow"’ hot mustard sauce 
for dipping. 

Deep-fry at 350° for 2 minutes. 

Makes about 24 appetizers. 





1 pound large shrimp 
Vegetable oil 
% cup flour 
¥ teaspoon salt 
¥Y% teaspoon dry mustard 
1 egg 
2 tablespoons cream of coconut 
(from a 15¥%-ounce can) 
OR: 2 tablespoons light cream 
% cup flaked coconut 
OR: Shredded fresh coconut 
¥Y cup packaged bread crumbs 
Chinese Mustard Sauce 
(recipe follows) 


1. Shell and devein shrimp, leaving tails 
on. Slit shrimp with sharp knife along 
curved side, cutting almost through. 
Place on paper toweling. 

2. Pour oil into a medium-size saucepan 
to a depth of 2 inches. Heat to 350° on 
deep-fat frying thermometer. 

3. While oil is heating, combine flour, salt 
and dry mustatd in one small bowl; 
beat egg and cream of coconut in sec- 
ond small bowl. In third bowl combine 
coconut and bread crumbs. 

4. Dip shrimp in flour mixture, then in 
egg-cream of coconut mixture, then in 
coconut-crumb mixture, coating well. 
Refrigerate until ready to cook. 

5. When oil is hot, fry shrimps a few at a 
time, turning once, for 2 minutes or 
until golden. Remove with slotted 
spoon and drain on paper toweling. 
Keep warm in oven. Serve with Chinese 
Mustard Sauce and bottled duck sauce, 
if you wish. 
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CHINESE MUSTARD SAUCE: Mix ¥% cup dry 
mustard with 1 tablespoon honey, 2 tea- 
spoons vinegar and 4% cup cold water until 
well blended. Keep refrigerated. Makes 
about % cup. 


PARTY PORK BALLS 


Tender nuggets of a well-flavored pork 
mixture with a saucy coating. 


Bake at 350° for 20 minutes. 
Makes 36 appetizers. 


1 pound ground pork 
1 can (8 ounces) water chestnuts, 
drained and finely chopped 
Y% cup finely chopped green onions 
(1 bunch) 
1 teaspoon finely chopped fresh or 
crystallized ginger 
¥%, teaspoon salt 
1 tablespoon soy sauce 
1 egg, lightly beaten 
Y% cup packaged bread crumbs 
Cornstarch 
3 tablespoons vegetable oil 
Sweet and Sour Sauce 
(recipe follows) 


1. Combine pork, water chestnuts, green 
onions, ginger, salt, soy sauce and egg 
in large bowl. Mix well with hands; 
add bread crumbs and mix until com- 
bined. Chill mixture 1 hour. Shape into 
36 balls. Roll in cornstarch to coat 
lightly, shaking off excess. 

2. Heat oil until sizzling in a large skillet. 
Add meatballs and brown on all sides. 
Remove browned balls to a roasting 
pan; cover loosely with foil. 

3. Bake in a moderate oven (350°) for 20 
minutes or until cooked through*. To 
serve, place in serving dish and stir in 
enough Sweet and Sour Sauce to coat 
balls. 

*Can be frozen at this point and reheated at 

350° for 15 minutes. 


SWEET AND SOUR SAUCE 
Makes 2 cups. 


1 can (6 ounces) unsweetened 
pineapple juice (34 cup) 

Y% cup cider vinegar 

1 tablespoon soy sauce 

2 tablespoons sugar 

Y% cup shredded sweet red pepper 

Y% cup beef broth 

2 teaspoons finely chopped fresh or 
crystallized ginger 

2 tablespoons cornstarch 

¥% cup water 





1. Combine pineapple juice, vinegar, soy 
sauce, sugar, red pepper, broth and 
ginger in medium-size saucepan; bring 
to boiling. 

2. Mix cornstarch and water in small cup; 
add to boiling sauce, stirring con- 
stantly. Continue cooking and stirring 
until sauce is thickened and clear, 1 
minute. 

Note: Sauce will keep, covered, in refrigerator 

up to 1 week, 





BEEF TERIYAKI 

The sherry-soy marinade adds flavor as 
well as tenderizing to a less expensive 
cut of meat. 


Makes about 36 appetizers. 


1 piece top round beef steak 
(about 1% pounds), cut 1-inch 
thick 

Teriyaki Marinade: 

Y cup dry sherry 





%, cup soy sauce 
3 tablespoons bottled steak sauce 
2 tablespoons sugar 
2 cloves garlic, crushed 
8-inch bamboo skewers* 


1, Pierce steak deeply all over with a fork; 

lace in shallow non-metal dish. 

2. To make marinade: Combine sherry, 
soy sauce, steak sauce, sugar and garlic 
in small bowl. Pour about % over 
steak; cover. (Reserve remaining mari- 
nade for dipping.) Refrigerate several 
hours or overnight, turning steak once 
or twice. 

3. Cut meat into long thin slices about % 
inch thick; thread accordion-style on 
bamboo skewers; brush with marinade, 

4. Broil, 2 to 3 inches from heat, 1 min- 
ute; turn and broil 1 minute longer. 
Serve with reserved marinade. 

*Soak in water before using to prevent excess 

charring. 


"ONO ’ONO SPARERIBS 


Delicious is the word for this tender 
golden-glazed finger food. 


Makes about 36 appetizers. 





4 to 5 pounds lean spareribs 
Water 
2 teaspoons salt 
Tangy Barbecue Glaze 
(recipe on page 154) 


1, Have butcher crack bones to make 3- to 
4-inch lengths. Place ribs in large sauce- 
pan. Add water to cover, and the salt. 
Bring to boiling; lower heat; cover. 
Simmer 30 minutes or until ribs are al- 
most tender, 

2. Drain ribs well. Cut into 1-rib sections. 
Place in shallow glass dish. Pour Tangy 
Barbecue Glaze over. Let ribs marinate 
for several hours ot overnight in re- 
frigerator. 

3, Drain ribs, reserving glaze. Place ribs 
on grill. Grill 20 to 30 minutes, turning 
often and brushing generously with 
glaze until ribs are browned and evenly 
glazed. Arrange ribs on tray or platter, 
lined with lemon leaves if you wish. 


MACADAMIA CHEDDAR BALLS 


An easy make-ahead with two different 
cheeses plus crunchy macadamia nuts. 


Makes 5 dozen appetizers. 


1 package (8 ounces) cream cheese, 
softened 
% cup (% stick) butter, softened 
1 package (10 ounces) extra sharp 
Cheddar cheese, shredded 
(24% cups) 
Y% cup finely chopped chutney 
1 cup chopped macadamia nuts 
Chopped parsley 


1. Beat cream cheese and butter in large 
bowl with electric mixer until smooth. 
Beat in Cheddar cheese. Stir in chutney, 
Chill overnight. 

2. Shape into balls (1 teaspoon each). 
Roll in nuts and parsley; refrigerate un- 
til served. & 
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SAVING STEPS 
Save yourself steps at mealtime, Use 
an empty cheese crock or other such 
container to hold a small assortment of 
silverware. This unusual centerpiece 
will earn its place on your table when 
someone says, ‘‘l need a spoon.” 
JERRI ROSEN, Canoga Park, Calif. 
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favorite flavors of 
Jell-O'Gelatin taste even fruitier. 


BRAND 
Now there's even more reason to enjoy 


these four flavors of Jell-O” Brand Gelatin. 15¢ Save 5* when you buy S¢! 
O t b b h a Two 3-oz. packages or One 6-0z. package 
ur Sstrawbelrty, ad erry, Cherry an of Jell-O® Brand Gelatin. 
lime flavors are even tastier. & the rota: ye Foods Car poration will roabare yon 6 the face vahe of 
: . i us 5* for handling if you receive it on the » specified products 
And with the coupon on the right, you can is coupon plus 5¢ for handling if you receive it on the sale of the specified produc 
save 5% on your next purchase. 
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and if upon request you submit evidence thereof satisfactory to General Foods 
Corporation. Coupon may not be assigned, transferred or reproduced. Customer 
must pay any sales tax. Void where prohibited, taxed or restricted by law. Good only 
in U.S.A. Puerto Rico, and U.S. Government Installations. Cash value: 1/20¢. 
Coupon will not be honored if presented through outside agencies, brokers or others 

pina who are not retail distributors of our merchan- 


er dise or specifically authorized by us to present 
QE coupons for redemption. For redemption of prop- 
erly received and handled coupon, mail to: 


mannciacnavon General Foods Corporation, Coupon Redemption 
» — Office, PO. Box 103, Kankakee, Illinois 60901. 

| This coupon good only on purchase of products 
y _ indicated. Any other use constitutes fraud 


‘gelatin dessert Offer expires May 31, 1980. 


Don't say no, say ae 
LIMIT — ONE COUPON PER PURCHASE ¢ 
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So for a light, delicious dessert, don't say 
no. Say Jell-O” Brand Gelatin. 
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Hawaii 
on the 
rocks 


A visit to Hawaii is not 
complete without a taste of 
some of the tropical drinks 
shown here. Most typically 
Hawaiian is the Mai Tai, a 
delicious blend of rums 
and lime juice. It can be 
served in a pineapple, as 
pictured, or in a double 
old-fashioned glass. The 
gardenia-topped drink is 
an exotic Scorpion, made 
with fruit juices, rum and 
brandy. In the wine goblet 
is a non-alcoholic Guava 
Fruit Punch. The popular 
Piha Colada is shown 
served in a coconut shell. 
For a treat even the kids 
can enjoy, there’s a non-al- 
coholic Banana Cow. And 
the sparkling turquoise 
drink is the Pineapple Mint 
Cooler, as refreshing as its 
name. Recipes, page 68 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


FILTER CIGARETTES 


© Lorillard, UB A, 1070 


5 mg. “tar”, 0.4 mg, nicotine av. 
per cigarette, FTC Report May 1978. 


























Start with any 6 hardcover best-sellers for just 99¢ 


Let your fantasies dt | you into the 
exciting life of Lauren Bacall, the stage- 
struck teenager who married “Bogie” 
when she was only 19. Her new book 
LAUREN BACALL BY MYSELF will put 
you in Hollywood where you'll meet the 
celebrities she’s known and loved. Then 
travel to British Colonial India and taste 
the forbidden love of an Englishman and 
his Indian Princess in THE FAR 
PAVILIONS. Take a peaey trip into the 
future with THE STAND, $ wie King’s 
frightening vision of a deadly virus that 
spreads like a brushfire across North 





“MID SEVUAMIS enue 
nv Tras, Me on 


Y, = 
WILLIAM | BUCKLLY, JA 


‘ 


744, 


aha 











$19.95 $10.95 — Special Edition 


isk mote 


ne 
ee | 
an adule novel by 


Judy Blume 


$8.95 $8.95 $8.95 $25.00 


What You Need ts K 










THE RSSENTIAL GUIDE TO 


Ei PRESCRIPTION 
DRUGS 


$7.95 Special Edition 











$9.95 


when you join The Doubleday Book Club. 


America. Indulge in the sweet and savage 
passions of Rosemary Rogers’ new best- 
seller THE INSIDERS, the story of a 
beautiful woman's struggle to forget one 
lover only to be bruised by the next. 
All this excitement —and more ~—is 

ours from The Doubleday Book Club. 

et any six books, worth up to $106.35 at 
publishers’ edition prices, when you join. 
Choose from the Club's huge selection at 
up to 50% off publishers’ edition prices. 
Gothics...mysteries...children’s stories... 
how-to-books, Enjoy having your fantasies 
delivered right to your home, 
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is added for shipping and handling. presses and save members even more. | pretesmceren mens Sas Wed ee es cae 
Th Doubl da Book Club | slightly different in Canada. 52-GO1L 
ce e€ Vy | *Solt Cover Books. 
Makes your fantasies affordable. | 








Build Your Own Solar Cooker Get in on energy con- 
servation with your own sun-powered “oven.” It’s easy to build, and 
it really works. Here’s how: The shiny cone-shaped reflector attracts 
the heat of the sun and the black-painted can holds the heat. Why? 
Because black is a color which absorbs heat—as you have probably 
noticed if you’ve walked barefoot down a driveway on a hot day! 
Our cooker holds enough heat to cook a meal. By John Boeschen 


Materials you'll need: 
28x44” poster board, scissors 
18’’-wide heavy duty aluminum foil 
white glue, masking tape 
6” diameter can (like a 3-Ib. 
shortening can) 
metal shears, flat black paint 
block of wood (1"x3"x8") 
Zor 3 nails, hammer 
cardboard box, glass bowl or lid 





Directions: 1. Copy the pattern in 
Figure 1 onto the poster board. Here's 
how: Each square in our drawing 
equals 7”; draw these squares lightly 
on the poster board; then copy the two 
curves from square to square. It’s all 
right if your curves aren't exactly like 
ours because you will still get a 

cone shape. Cut out the curved shape. 
2. Trim pieces of aluminum foil.to 
match the poster board shape. Care- 
fully spread white glue on one side of 
poster board and attach the foil, shiny 
side up. Let dry 3. With foil side fac- 
ing inward, bend the poster board into 
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acone shape (Figure 2). Take the can 
and make sure that it fits snugly 
through the small opening of the 
cone; then tape the edges of the cone 
together. 4. Remove the can from the 
cone. Have an adult cut the can down 
to a height of 2”, or very carefully do it 
yourself, using a pair of metal shears. 
Leave two one-inch “rabbit ears’ op- 
posite each other (Figure 3). Cover 


the sharp edge of the can with mas- 


king tape so that you won't cut yourself. 


5. Paint the can inside and out with 
flat black paint. When paint has dried, 
nail the can to the block of wood. 

6. Place the small end of the reflecting 
cone over the can so that the cone 
rests securely on the wood. Bend the 
“rabbit ears” down for really firm sup- 
port. Your solar cooker is complete. 


To use your solar cooker, aim it at the 
sun by propping it up in a cardboard 
box (Figure 4). Wrap your meal in 
aluminum foil; for best results, paint 
the foil, on the outside only, with flat 
black paint. Place the foil-wrapped 
food in the can and cover with a clear 
glass bow or lid. The heat in your 
solar cooker will be the same as that 
in an oven turned to 240°F; it takes 
about 15 minutes, for instance, to 
cook a 4-ounce hamburger rare. 


PUIFART 


Just in case the sun isn’t shining, 
here’s a fun craft to try indoors. 
By Jeanne & Charles Sherwood 


You ll need: 

1 cup of flour, 34, to 1 cup of water 
Food coloring, 1 bag of cotton balls 
Small bowls, cookie sheet 

Here's what you do: 1. Mix flour 
and water until it forms a smooth so- 
lution. Divide the solution among two 
or three small bowls and add a few 
drops of food coloring to each bowl. 
2. Drop in cotton balls one at a time; 
swirl around with your fingers until 
completely coated. The cotton balls 
will keep their shape but will look 
puffed up. Carefully lift out and place 
ona nonstick or lightly oiled cookie 
sheet. Do not squeeze, because air is 
trapped in the cotton balls and will re- 
main there if they are handled care- 
fully. Create any shape you want. Be 
sure that cotton balls touch each 
other when you place them on the 
cookie sheet, so that they will stick to- 
gether. 3. Ask a grown-up to help with 
this part: Bake in a 300°F. oven for 1 
hour, or until light brown and hard to 
the touch—be careful not to burn 
yourself when you test them. Cool. 

4. If you want brighter colors, omit 
the food coloring and paint the 
shapes after they have cooled. Use 
water colors or tempera paints. 


Bes a 
OB Bee 
What shapes can you make? You 
can spell your name, form numbers, 
caterpillars, flowers. If you pull apart 
the cotton balls before dropping them 
in the solution, you can make small 
puffs for heads, ears and rails—for 
ladybugs, rabbits, dogs or giraffes. 
Make necklaces or bracelets: Take a 
piece of yarn or string, fold cotton 
balls over the string after they have 
been dipped in the solution. The balls 
will stick to themselves and become 
as hard as beads as they bake. od 





Free Baseball Poncho from 





Officially licensed major league style. 


Free... with three proofs of purchase 
from Large, Family or Super-Size Aim} 
plus 50¢ postage and handling. 

* Choose from 24 major league base- 
ball teams with their official team colors 
and emblems. 

¢Durable, weather-resistant vinyl. 
Complete with hood. 

¢ Sizes include small, medium and 
large. 

To get yours, just follow the di- 
rections in the order blank on the right. 

Your family will be ready for base- 
ball season in their new ponchos and 
ready for better check-ups with Aim. 
No toothpaste fights cavities better! 
Not even the leading brand gives better 
check-ups. Clinical tests prove it! 

And, since children like the taste, 
they may brush even longer...more 
willingly! 


Aim &= 


AP AE SS CD AE CS A a oe a ee er 


Please check one: 
I've enclosed the words “Lever Brothers” plus the weight designations cut from any 
combination of three Aim® cartons~ Large, Family or Super-Size--for each poncho, 
plus 50¢ postage and handling. Please send me my baseball poncho free. 
I'm in a hurry, so here's a check or money order for $2.00 plus one proof of purchase for 
each poncho I order. 


Sizes available: Small (35-75lbs.), Medium (70-130Ibs.), Large (125-190Ibs.). Sizes fit 
adults and children. Indicate team, size and quantity. 


Team/Size/Quantity Team/Size/Quantity 


Teams available: 
Atlanta Braves 
Baltimore Orioles 
Boston Red Sox 
California Angels 
Chicago Cubs 
Cincinnati Reds 


St. Louis Cardinals 
San Diego Padres 
San Francisco Giants 
Seattle Mariners 
‘Texas Rangers 
"Toronto Bluejays 


Montreal Expos 
New York Mets 
Houston Astros New York Yankees 
Kansas City Royals Oakland A's 

Los Angeles Dodgers Philadelphia Phillies 
Minnesota ‘Twins Pittsburgh Pirates 


Cleveland Indians 
Detroit Tigers 


NAME 
ADDRESS 
STATE ZIP 
s May 31, 1980. Allow up to 8 weeks for shipment. Void whi 


“his offer is good in the U.S., Puerto Rico and to all membe 
have any questions, please write to: Aim Poncho Offer, P.O. Box 4155, 


¢ prohibited, taxed or otherwise 
f the U.S, Armed Forces. If you 
stbury, NY. 11592. 


tJ cat 
“Aim 


Lee ccalaceseiriaicton mihi iahe dienireiome neal in aon inapeaa noni 











Just one look at these dresses and 
you're bound to start thinking of 
sun-drenched islands, These 
} gorgeous prints have all the verve 
mand brightness of Hawaii itself; the 
cool, breezy shapes evoke walks 
# on the beach and nights sipping 
tropical drinks. We photographed 
them at the Polynesian Cultural 
Center on Oahu, but they'd be 
equally smashing anywhere else. 
Why not sew one or two for your 
summer wardrobe? Right: Stitch 
up this V-necked backless dress 
and you'll be cool and pretty on the 
hottest day. A double-border print 
is the perfect choice for this style 
| because the borders accent the 
e and hemline beautifully 
s 6604). Below: For 
avenings, make this 
ced, jungle print gown. It’s 
very glamourous—and just the 
thing to show off a tan (Vogue 
7384). Beauty note: Try a touch of 
Hawaii wherever you are and tuck 
1 a flower behind your ear. It’s the 
best accessory for prints like these. 
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ifSuper Dennis - 
cant wreck Super Denims, 
neither will your kids. 


Nobody is tougher on jeans than Super Dennis, are made of a rugged, long-lasting fabric of Du Pont 


the denim-destroying robot. What he can do in Dacron® polyester-cotton. With stress points, like pockets, 
one hour would take a kid months. So we challenged _ riveted for added protection. Extra-strong 
him to try to ruin a pair of Super Denims— thread to hold seams tight. And on boys’ sizes 3-12, | 
the incredibly tough jeans from JCPenney’s knees that are specially reinforced. 
Superwear™ headquarters. So go ahead and get JCPenney's Super 
The result? Denim® Jeans. They'll take everything your kids can 
Super Dennis met his match. dish out, too. Boys’ sizes 3-16; girls’ sizes 4-14, 


But that's no surprise. After all, Super Denims from $6.50.* Coordinated Superwear tops from $4.50.* 


* * Prices higher in Alaska, Hawaii and Puerto Rico. Also available through the JCPenney catalog 


(IPH htnrsna 
TERT irate ny ocean meinen emntiiianoyapemmenene i 







.. HEADQUARTERS 








Mth, 





Reis 


ST A RTS 





= 


TS 





/] It's a cinch to look just fabulous 

F} in dresses like these—their 

i] easy shapes and vibrant colors are 
7 flattering to most anyone. Left: Two 
| different dotted Swiss fabrics are 
the key to this sensational look. A 
flower print shapes up the slightly 
bloused dress (McCall's 6547); a 
striped version forms the triangle 
hip sash, The combination is 
terrific! You can also use the sash 
as a shawl when evening breezes 
blow. Right: This has got to be the 
ideal daytime dress—casual but 
pretty; comfortable, yet not too 
bare. Checked woven tape trim 
contrasts nicely with the batik 

1} fabric to make interesting shoulder 
'} straps. The result is a standout 
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4 of a sundress (Vogue 7382). 


2 Pattern back views, page 138. 


NA aE EET SEHR 8 LRH 








© 1978 BI. REYNOLDS TOBACCO CO 


Now. 
It's a Satisfying 
ision. 


Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you 
may have found yourself reaching fora 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. 

Now has only 2 mg. tar. And bear this 
in mind: today’s Now has the most satisfying 

Fr” taste in any cigarette , 
_ so low in tar. 


Now 















Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 


Warning: The Surgeon General Has Determined 
That Cigarette sila Is sisal to Your Health. 









FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FTC method. 






























Horoscope for 
May 15—June 5 
By SANTHA RAMA RAU 








Taurus (April 21—May 21) A highly favorable period starts 
May 19; you’ll make work changes you want and social life 
improves. Be on the alert for surprising possibilities that 
require juggling commitments. As earnings may not increase 
for a while, don’t give in to extravagant habits now. 

Gemini (May 22—June 21) A confusing period. Stay elusive 
about romantic and travel plans; nothing will firm up before 
June 1. A minor lie helps avoid a major argument. Smooth 
over differences with associates. Guard health; get more rest. 
Cancer (June 22—July 23) Give in to urges and act on 
impulse, especially the first week. Now you can star. There'll 
be a gala event, and family members will be proud of you. A 
cherished project can be started, but don’t count on others’ 
meeting your deadline; some delay is inevitable. 

Leo (July 24—August 23) Your stars are still weak and argu- 
ments are likely, Don’t retreat without good reason. The chief 
danger is failure to make desires and intentions plain. If in 
Sacbe, consult an advisor. Financial decisions are sensitive. 
Virgo (August 24-September 23) There will be pleasant 
shore trips and possibly a successful real estate transaction. 
Problems with love life can be resolved around May 26, if you 























Finally... 
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are open and flexible. Expect demands from older family 
members, and prepare to accommodate them or risk losing all, 


Libra (September 24—October 23) Indecision is your chief 
problem. Announce plans by May 25 or you may be too late. 
An association with a creative person, an Aquarian or a 
Gemini, has a stabilizing influence. Pay more attention to 
details and be ready to account for all expenditures. 


Scorpio (October 24—November 22) You tend to be more 
stubborn than usual, and this could create an unexpected 
obstacle. Avoid threats or ultimatums. At home you may not 
be able to agree on anything, but if you make your case 
properly, you'll get support before June 5, when stars improve. 


Sagittarius (November 23—December 21) This is the time 
to start a cooperative venture, provided you are willing to be 
flexible and share responsibility. Choose associates carefully, 
giving priority to loyalty and intelligence. A false friend could 
cause strife. On May 30 Jupiter, your ruler, becomes helpful. 


Capricorn (December 22—January a0) There's no room for 
self-doubt. If you project your talent and publicize your skills, 
you'll get just what you want this summer. A sentimental 
occasion in late May may disappoint, but you will discover 
your independence, Offer young people moral support. 


Aquarius (January 21—February 19) You draw closer to 
your goal by the end of May but in June ic still eludes you 
and you may modify it. Avoid new projects and new expend- 
itures till June 4. In planning a vacation, seek something 
out of the ordinary; for you, a change is better than a rest. 
Pisces (February 20—March 20) Be cool, logical and con- 
servative. Your impulses may steer you in the wrong direction 
at the start of this period. ‘Travel and ae require caution 
till May 29. Restrain generosity and avoid involvement in 
tisky propositions, no matter how enticing. Start saving. 
Aries (March 21-April 20) Responsibilities crowd, and help 
is not available the first two ani Stay calm, complete all 
chores as expertly as possible and let others lean on you. If you 
accept an invitation for a sudden trip, there may be hardships 
and inconveniences, but a relationship is strengthened, a 
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~ Your kids will love the big, soft, juicy chunks of 
BLAMMO SOFT’N SUGARFREE-Naturally sweetened 


soft chunks of gu 


—Won't promote tooth decay. 


a 


that blow great 


big bubbles. A great value too! 
You'll find it in 
ial-Mer- late)" =161 (6) 48 


Naturally 
sweetened ~ 
without 


sugar. 
BLAM 
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What's best for your puppy: 


dry dog food or canned? 


Wrong question. It’s not 
the form; it’s the formula 
that is key to your puppy’s 
healthy growth. 

You see, during his first 
year, his puppy-sized 
stomach has to handle an 
enormous amount of food. 

He has to do ninety per- 
cent of his growing in that 
one year. 

Pound for pound, he 
burns up twice as many 
calories as a full-grown dog. 
He needs about twice the 
vitamins and minerals. 
Extra protein. Extra calcium 
for growing bones and teeth. 

He gets all that extra 


@ 
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nutrition — concentrated for 
his little stomach — in bags 
or cans of Cycle’1 dog food. 
Cycle 1 isn’t simply 
a puppy-sized version of 
adult dog food. 

It is just as specially 
balanced for growing 
puppies as Cycle 2 is for 
adult dogs. As Cycle 3 is for 
dogs who should have fewer 
calories. As Cycle 4 is for 
dogs over 7. 

As for taste, delicious 
Cycle 1, in cans, is available 
in meaty beef and chicken 
flavors. And Cycle I’s | 
dry nuggetshavea @ 
great crunchy taste 


Cycle. Nutrition...for the 





your puppy will love. 
Most important, you 
can’t get your puppy off to a 
better nutritional start than 
you can with Cycle 1. 
Catch & Fetch Contest: 
Enter your dog in the 1979 
Cycle® voc Foon K-9 Frisbee” vise 
Catch & Fetch Contest. For 
information contact your 
participating local Parks 
and Recreation Office. 











life of your dog: 
































VITAMIN GUIDE FOR THE WHOLE FAMILY 


A well-balanced diet provides all the vitamins a healthy body needs, but eating the right foods is not always easy, and many times foods lose 
important vitamins during processing, storing and cooking. To make sure you are satisfying your daily vitamin requirements you may need 
vitamin supplements. Here, on just two pages, is a simple tear-out chart that will tell you everything that you need to know about the most 
essential vitamins—the ones you need to take. Just detach this chart and keep it in a convenient place for quick reference. By JOHN KELLY 
















VITAMIN A D E K C FOLIC ACID FAT-SOLUBLE 






















































VITAMINS 
TYPE fat-soluble fat-soluble fat-soluble fat-soluble water-soluble — water-soluble This group is 
composed of A, 
necessary for helpsabsorb necessary for vital to blood = important for + works with vita- | D, E, and K, 
health of cell calcium for function of red clotting cells, tissues, min B,. in the and it’s distin- 
membranes strong bones __ blood cells, nervous sys- production of guished by two 
and reproduc. and teeth protects infants tem, tooth and red blood cells; | characteristics. 
tive system; against some bone forma- aids metabo- Like fat, fat- 
promotes forms of tion, and repair lism, devel- soluble vita- 
FUNCTION smooth skin, anemia of bone frac: opment of mins are stored 
shiny hair, tures; aids for- nerve cells; in the body. 
sound teeth mation and maintains ner- And three of 
and gums, maintenance of vous system, them, A, D, and 
sharp vision capillary walls; intestinal tract, | E, are toxic— i 
healing wounds white blood meaning po- | 


and burns cells tentially dan- 
gerous—in 


large amounts. 















beef liver kid- fortified milk, wheat germ, leafy green citrus fruits, leafy green 
ney, butter, liver, eggs, but- vegetable oil, vegetables, egg strawberries, vegetables, 





























































































FOO cream, milk, ter, fatty fish; nuts, beef, liver, yolk, soy bean melons, to- liver, kidney, WATER- 
SOURCES leafy green also formed in milk, eggs, but- oil, liver matoes, po- asparagus, SOLUBLE 
vegetables, egg bodyonexpo- _ ter, leafy vege- tatoes, green —_ whole grains, VITAMINS 
"] yolk, carrots, sure to sunlight tables, cereal vegetables nuts, legumes This includ 
$ apricots mi 
~ the generally 
i recognized 
5 US RDA ms , B-complex vita- 
8 (over four 5,000 IU 400 1U 30 IU not established 60 milligrams 400 micrograms mins and 
: years of age) Vitamin C. 
Each is rapidl 
g US RDA : : . abe 
g (under four 2,500 IU 400 IU 10 1U not established 40 milligrams 200 micrograms cifates freely 
5 years of age) in the body and 
rs) : is quickly ex- 
pregnancy, tak- pregnancy, ab- pregnancy and infancy, sur- stress, preg- pregnancy, Can- | croted in the 
ing medication sence ofsun- lactation, diet gery, major nancy, symp- _ cer, blood dis- urine. This ne- 
(penicillin), di- light, aging (to high in poly- medical prob- tomsofcold, orders, cessitates 
SPECIAL abetes, hyper- preventsoft- unsaturated fat lem, taking taking medica- intestinal prob- regular replen- 
thyroid ening of bones, medication tion (diuretics, lems, use of oral | ; 

NEEDS ; ; be A - ishment of the 
metabolism, in- and teeth), use (aspirin, tet- barbiturates, contraceptives vitamins, but it 
creased protein of anti- racyclines, an- aspirin), smok- also reduces 
intake, use of convulsants ticoagulants) ing, pollution the danger of 
antacids toxicity since 













there is little 
risk of buildup 
in the tissues, 






COMMON 10,000 IU 1,600 to 300 IU not established upto2grams not established 
MEGADOSES* 2,000 1U 












helps skin, general well- sexual potency, notestablished prevention of — helps skin, acts 










ALLEGED “ears acne, being protection colds, therapy as anti- UNITS 
MEGADOSE promotes gen- against cancer for schizophre- depressant OF MEASURE 
BENEFITS eral well-being and heart dis- nia and cancer 
ease, Clears 




















skin blemishes at 
ef 
TOXIC 25,000 IU 2,000 to 750 1U not established 2to8grams not established S eS 
DOSES 20,000 IU = 2p 
Ece 
night blind- lack of normal _ problems re- prolonged irritability, ten- certain Ss S = 
ness, loss of bone devel- lated to repro- blood coag- der lips, ane- | anemias a 5 
SIGNS OF taste and opment in chil- ductive, ulation time mia; scurvy ii 3s 
VITAMIN smell, in- dren, rickets muscular, or and increased Ess 
DEFICIENCY "eased sus: cardiovascular incidence of Sue. = 
ceptibility to systems hemorrhage —E 
infections of si- (deficiency — 






nuses, throat rarely occurs) 





*MEGADOSE: Vitamin dosage higher than the RDA and alleged to increase vitamin benefits. »> 
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VITAMIN 


TYPE 


FUNCTION 


FOOD 
SOURCES 


US RDA 
(over four 
years of age) 


US RDA 
(under four 
years of age) 


SPECIAL 
NEEDS 


COMMON 
MEGADOSES 


ALLEGED 
MEGADOSE 
BENEFITS 


TOXIC DOSES 


SIGNS OF 
VITAMIN 
DEFICIENCY 


VITAMIN GUIDE FOR THE WHOLE FAMILY 


Virtually every authority agrees that the current recommended daily allowance (RDA) more than meets the average American's vitamin 
requirements. But they also agree that the RDAs are only part of the answer Do you smoke, drink, take medication or use oral con- 
traceptives? Are you on a diet? Have a heart condition? Do you live in a very cold climate, or work indoors? Are you elderly or pregnant? Any 
of these—and other—special conditions may affect your vitamin needs and necessitate some supplementation. Check this helpful chart to 
determine if you are getting enough vitamins to meet special needs. If you need more vitamins, check with your doctor for correct dosage. 


(Thiamine) 
water-soluble 


aids body 
growth and re- 
pair, contrib- 
utes to good 
muscle tone, 
normal nerve 
function and 
function of the 
digestive sys- 
tem; needed in 
metabolism of 
carbohydrates 


pork, whole 
grains, organ 
meats, fish, 
fruits, eggs, 
milk, legumes, 
raisins, yeast, 
flour 


1.5 milligrams 


J milligrams 


pregnancy, lac- 
tation, in- 
creased car- 
bohydrates in 
diet, high con- 
sumption of al- 
cohol, aging, 
surgery, fever 


B 
(Riboffavin) 


water-soluble 


assists in me- 


(Niacin) 


water-soluble 


converts food 


B, 
(Pyridoxine) 
water-soluble 


necessary for 


tabolism of car- to energy; aids synthesis of 


bohydrates, 
fats and amino 
acids; aids ner- 
vous system 


milk, eggs, 
liver, kidney, 
leafy green 
vegetables 


1.7 milligrams 


8 milligrams 


pregnancy, old 
age, increased 
protein in diet 


nervous sys- 
tem 


liver, meat, 
poultry, pea- 
nuts, butter, 
yeast and 
legumes 


20 milligrams 


9 milligrams 


angina 
pectoris 


not established not established 2 to 3 grams 


not established not established acts as anti- 


schizophrenic 
agent 


not established not established 3 grams or 


loss of appetite, 
insomnia, irri- 
tability; impair- 
ment of 
cardiovascular, 
nervous, gas- 
trointestinal 
systems 


lesions of lips, 
mouth, eyes, 
skin and gen- 
itals; fatigue, 
appetite sup- 
pression 


more 


pellagra, af- 
fecting the 


skin, gastroin- 


testinal tract, 
and central 


nervous system 


protein, and 
important for 
red blood cells, 
nervous system 


wheat germ, 
meat, liver, kid- 
ney, whole 
grain wheat, 
yeast, corn, 
egg yolk 


2.0 milligrams 


.7 milligrams 


pregnancy, lac- 
tation, in- 
creased fat or 
protein in diet, 
faulty blood 
and nerve 
chemistries in 
infancy, use of 
oral con- 
traceptives 


25 to 50 
milligrams 


improves skin 


10 grams 


anemia 


B,, i 
(Cobalamin) 
water-soluble 


necessary for 
proper function 
of cells of bone 
marrow, ner- 
vous system, 
gastrointestinal 
tract; prevents 
certain forms 
of anemia 


liver, kidney, 
fish, egg yolk 


6 micrograms 


3 micrograms 


vegetarian 
diet, use of oral 
contraceptives 


PANTOTHENIC 
ACID 
water-soluble 


contributes to 
metabolism of 
carbohydrates, 
fat and protein; 
important for 
synthesis of 
essential body 
fats 


organ meats, 
egg yolk, pea- 
nuts, broccoli, 
cauliflawer, 
cabbage, whole 
grains, cereal, 
bran 


10 milligrams 


5 milligrams 


post-operative 
shock, healing 
wound or in- 
fection, cir- 
thosis of liver, 
marginal dia- 
betes, stress 


BIOTIN 


water-soluble 


necessary for 
the inter- 
mediate me- 
tabolism of 
carbohydrates, 
fats and pro- 
teins; main- 
tains sweat 
glands, bone, 
nerve tissue, 
blood cells, 
skin and hair 
tone 


liver and other 
organ meats, 
mushrooms, 
peanuts, corn 


300 micrograms 


150 micrograms 


use of 
medication 
(antibiotics) 


not established not established not established 


hangover rem- 
edy, energizer 


not established 


pernicious 
anemia 
(usually found 


‘only in those 


who follow a 
strict vegetar- 
ian diet) 


not established 


not established 


increased sus- 
ceptibility to 
infection; men- 
tal depression, 
weakness, loss 
of appetite, 
constipation, 
fatigue 


not established 


not established 


mild skin disor- 
ders, lassitude, 
anorexia, de- 
pression, 
muscle pain, 
nausea, 
anemia, high 
cholesterol 
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TRA-STRENGTH 


,2 __ Infact...you can't Pam 

y buyamore potent pain 
reliever without | <5 

a prescription. F¥ENOL=_. - 


Remember, no drug should be abused so follow label directions carefully. 
TYLENOL® is the registered trademark of the McNell Consumer Products Co., identifying Its brand of acetaminophen. © McNeil, 1979 











“Us Tareyton smokers 


would rather ligivt ff. 
than fight!” | 


Your present filter is only doing - : 
half the job, because it doesn't Tare 

have Tareyton'’s activated ane a ton 
arelcere’=|milierlueley 

There is no substitute for 

Tareyton lights. 





Le Tareyton ik 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 8mg.tar 9mg.tar 


Tareyton lights: 8 mg, ‘tar’, 0.7 mg. nicotine; Tareyton long lights: 9 mg. ‘tar’, 0.8 mg. nicotine av. per cigarette by FTC method 
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Made with ribbons and lace, flowers atlendaneesseter yee o> Gooey, epepmalmramtea st aha 
; Fey eas . —Family Circle Kits, Dept. 666, 

i y | STB, INC.-Family Circle Kits, Dept. 666 | 
and “love,” these little boudoir pillows will | PO. Box 450, Teaneck, NJ. 07666 | 
softe bed ith feminine | Please send me the following in quantity indicated. Stuffing | 
soften a bedroom with a pretty eminine | is not included. [Canada: Add $1 each.} | 

ay re ° a : (666) Heart-Shaped Pillow (10), $4.98 
touch. They re easy to sew, So NERY little pes plus 85¢ each for postage and handling .. ele ie re a 
and have the look of fine handiwork. | —— (667) Rectangular Pillow (9"x12"), $5.98 
plus 85¢ each for postage : and handling ...¢ —____ 
You can make our square, rectangular ____ (668) Square Pillow (12”), $6.98 plus 85¢ ! 
. : each for postage and handling.................$———__ 
and heart-shaped pillows from kits that come | | 
: f L enclose (total AMOUR) ...ccessssecssresceeseresseeeseeeenns : (aateerenchi al 
complete with everything you’ll need: rhe a Ii ; 
white cotton polyester poplin, lace, backing,  } sopress | 
floss, ribbon and complete instructions. ase sia Zp | 
‘ PLEASE PRINT 
Order them now and SCW them as gifts | Make check or money order payable to STB, Inc.-Family Circle Kies. Cana- | 
’ . : . | dian orders are subject to tariff. Please allow from 4 to 6 weeks for delivery. | 
for a hostess, bride-to-be or favorite little girl L---._— — OS cab 
Dept. 066, Vendor STB, inc., 400 S. Dean St, Englewood, N.). 07631 
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Pay your wine 

a beautiful compliment. 
Vin Connoisseur 

from i 


HAWAII ON THE ROCKS 
Shown on page 50 





MAI TAI 


This has many versions throughout the 
Islands, but is considered the classic 
Hawaiian drink. 


Makes 1 serving. 


3 tablespoons light rum 
2 tablespoons dark rum 
1 tablespoon orange curacao 
1 tablespoon fresh lime juice 
1 teaspoon sugar 
2 dashes aromatic bitters 
Crushed ice 
Fresh mint sprigs 








Combine light and dark rums, curacao, 
lime juice, sugar and bitters in a cocktail 
shaker; shake well. Pour over crushed ice 
in a G-ounce old-fashioned glass. Or, serve 
in a scooped out small pineapple. Garnish 
with mint; serve with straws. 

To make 12 servings: Combine 24% cups 
light rum, 1% cups dark rum, % cup 
orange curacao, %4 cup lime juice, Y cup 
sugar and 1% teaspoons bitters in a large 
pitcher; stir well. Can be prepared ahead 
to this point and refrigerated. 





SCORPION | 


Very exotic and a great favorite in Poly- 
nesian restaurants. 


Makes 1 serving. 








% cup dark rum 

2 tablespoons brandy 

% cup fresh orange juice 

3 tablespoons fresh lemon juice 
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ata 
Handsomely 
contoured 
all-purpose wine 
glasses. Boxed 
in sets of eight 
to set you up 

in style for 
fefeseaye) breatsoal 
collecting 
entertaining. 
Inexpensively 
priced at retailers 
everywhere. 


So little buys so much. 


LIBBEY. GLASS 


Division of Owens-tincs & 
Toledo, Oh io 





1 tablespoon orgeat syrup or 
amaretto liqueur 
1 cup crushed ice 
Gardenia 


Combine rum, brandy, orange and lemon 
juices, orgeat and ice in container of 
electric blender; whirl 30 seconds. Serve 
over ice cubes in large footed champagne- 
type glass. Garnish with gardenia. 

To make 12 servings: Blender capacity will 
allow only 4 servings to be prepared at one 
time: Combine 1 cup. dak tum, % cup 
brandy, 1 cup orange juice, %4 cup lemon 
juice, 4 cup orgeat or amaretto and 3% 
cups crushed ice in container of electric 
blender. Whirl until smooth. Repeat 2 
times for 12 servings. 





GUAVA FRUIT PUNCH 
(Non-alcoholic) 


This is a pretty pink punch, 
Makes 9 cups or 18 four-ounce punch- 
cup servings. 


2 cans (7.1 ounces each) guava 

juice (about 2 cups) 
1% cups unsweetened pineapple juice 

1 cup fresh orange juice 

¥%, cup fresh lemon juice 

% cup sugar 

3 tablespoons grenadine syrup 

1 bottle (28 ounces) ginger ale, 
chilled 

Assorted fresh fruit for garnish 








Combine guava, pineapple, orange and 
lemon juices, sugar and grenadine syrup 
in 2%-quart container; stir until sugar is 
dissolved. (Can be prepared ahead to this 
point.) Just before serving, add ginger 


ale. Pour over an ice ring in a punch bow}, 
Garnish with skewers of assorted fresh 
fruit. 





PINA COLADA 


Smooth and mellow, one of the big 
favorites borrowed from the Caribbean. 


Makes 2 servings. 


Y; cup light rum 
Y% cup unsweetened pineapple juice 
Y% cup cream of coconut 
(from a 15%-ounce can) 
2 tablespoons heavy cream 
1 cup crushed ice 
Fresh coconut (opitional) 
Pineapple slices or sticks 
Fresh mint sprigs 








Combine rum, pineapple juice, cream of 
coconut, cream and crushed ice in con- 
tainer of electric blender. Whirl until 
smooth. Pour over crushed ice in two 10- 
ounce highball glasses. Or, serve the 
drinks in a coconut half. Garnish with 
ineapple and mint; serve with straws. 

0 make 12 servings: Blender capacity will 
allow only 4 servings to be prepared at 
one time. Combine 6 ounces (% cup) 
light rum, 8 ounces (1 cup) unsweetened 
pineapple j juice, 4 ounces (% cup) cream 
of coconut, 2 ounces (4 cup) heavy cream 
and 2 cups crushed ice in container of 
electric blender. Whirl until smooth. Re- 
peat 2 times for 12 servings. 





BANANA COW 
(Non-alcoholic) 


Creamy and cool—-kids will love it! 
Makes 2 servings. 








1 medium-size banana, peeled and 
cut into chunks 
Y% cup milk 
1 tablespoon honey 
¥ teaspoon vanilla 
1 cup crushed ice 
Lime wedges 


Combine banana, milk, honey, vanilla and 
ice in container of electric blender; whirl 
until smooth. Pour into two 10-ounce 
highball glasses. Garnish with lime wedges. 
To make 12 servings: Blender capacity will 
allow only 4 servings to be prepared at 
one time. Combine 2 medium-size ba- 
nanas, peeled and cut into chunks, 1 cup 
milk, 2 tablespoons honey, 4% teaspoon 
vanilla and 2 cups crushed ice in container 
of electric blender. Whirl until smooth. 
Repeat 2 times for 12 servings. 





PINEAPPLE-MINT COOLER 

Sparkling pineapple juice with the cool 
zip of mint. 

Makes about 12 servings. 








4 cups unsweetened pineapple 
juice, chilled 
Y% cup lemon juice 
% cup green creme de menthe 
1 bottle (28 ounces) lemon-lime 
carbonated beverage 
Canned or fresh pineapple slices 


1. Combine pineapple and lemon juices 
and creme de menthe in a 2%-quart 
container; mix well. (Can be prepared 
ahead to this point.) 

2. Add carbonated beverage just before 
serving. Serve over ice cubes in 8-ounce 
highball glasses; or pour over an ice 
ring in a punch bowl. Garnish cach 
serving with quarter pineapple slice. 

To page 70 
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The hot and hearty 
lunchtime dishes you 
make up in your own mug 
in minutes have just 
added chicken-flavored 
noodles to the menu. 

So now you can have 


and cheese one day, spaghetti and rich 
tomato sauce the next, beefy noodles the 
next, and now chicken-flavored noodles 
the next, 

Try our delicious lunchtime treats today 
and we'll treat you to a ten-cents-off saving. 
Mug-o-Lunch. Hot and hearty dishes 

ina hurry. 


© General Mills, Ince 1979. 





on your next purchase of 
ANY FLAVOR 


® 


TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 
deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon pf so accept for the face 
° 


value plus 5¢ handling charge. Mail this coupon t eneral Mills, Inc., Box 900, 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud. 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request. 


Void where prohibited, licensed, or regulated. 
Good only in U.S.A. Cash value 1/100 cent. 
| COUPON EXPIRES NOVEMBER 30, 1979 
10¢ General Mills 














Barbecue time 


is Pizza Roll 
_ time. 








eae 











TROPICAL TEA (Non-alcoholic) 
Makes about 12 servings. 








4 cups boiling water 4 tea bags 

% cup sugar 8 limes 

4 cups unsweetened pineapple juice, chilled 

2 bottles (28 ounces each) ginger ale, chilled 
Strawberries 


1. Pour boiling water over tea bags in a 1-gallon container. Let 
steep 3 to 5 minutes; remove and discard tea bags. Stir in sugar. 

2. Cut limes in half; squeeze juice (about 1 cup) and reserve juice 
and shells. Stir pineapple juice into tea. (Can be prepared ahead.) 

3. Just before serving, add lime juice and ginger ale. 

4. Serve over ice cubes with straws in 10-ounce highball glasses or 
pour over an ice ting in a punch bowl. Place strawberry in center 
of each lime shell; use to garnish individual servings. 





HAWAIIAN SUNRISE 
Makes 1 serving. 








2 teaspoons grenadine syrup 
% cup light rum 
1 tablespoon orange curacao 
Y%4 cup unsweetened pineapple juice 
% cup fresh orange juice 
2 tablespoons fresh lime juice 
1 tablespoon fresh lemon juice 
Lemon slice and strawberry for garnish 


1. Pour grenadine syrup in bottom of large, round, footed (about 
16-ounce) glass. Fill glass with ice cubes. 

2. Combine rum, curacao, and pineapple, orange, lime and lemon 
juices in a small pitcher; mix well. Carefully pour over ice. Stir 
slightly, if necessary, to give sunrise effect. 

3. Garnish with lemon slice and strawberry. 

To make 12 servings: Place 2 teaspoons of grenadine syrup in each of 

12 glasses. Fill with ice cubes. Combine 3 cups light rum, %4 cup 

orange curacao, 3 cups each pineapple juice and orange juice, 1% 

cups lime juice and % cup lemon juice in a large pitcher; mix well. 

Pour over ice. | 


70 FAM'LY CIRCLE 6/5/79 


ear aere Resets eee fe cet OO So a 8 SEES ne nee er we 








WOMAN’S WORLD 


ty a) 
From page 2 


for animals, and I like working on a larger scale, which isn’t practical 
with clay,” she says. “T just finished a life-size papier-maché cow, which is 
sitting in my living room. i he 

For more information about Ellie Fernald’s work, you may write to 


the Theo Portnoy Gallery, 56 W 57th St., New York, N.Y. 10019. And if 


you're interested in pursuing “everyday art’? on your own, the Crafts 
Annual (1978 edition) has a special issue devoted to marketing ceramics 
and other crafts. Included is an excerpt from “The Creative Woman’s 
Getting-It-All-Together (At Home) Handbook.” Crafts Annual/78 is 
available for $1.50 from New York State Craftsmen, Inc., 23 W. 53rd St.. 
New York, N.Y 10010. Make checks payable to New York State Crafts- 
men. A free brochure of other publications is available by sending a self- 
addressed stamped envelope to the same address.~—DOUG GARR 





For homemakers only 

EVERY career field—education, medicine, business—has its professional 
organizations. If you’re a homemaker, you have one too. For 41 years, 
the National Extension Homemakers Council has united the needs and 
experiences of homemakers across the country. In the 40's, canning clin- 
ics and gardening courses helped women get their families through the 
lean war years. Now, keeping pace with the 70’s, seminars and work- 
shops help women with money management, estate planning and the 
special problems of displaced homemakers. And members now testify in 
Congress, bringing their unique expertise to hearings on toy safety, food 
additives and children’s television. 

Over 600,000 women belong to local chapters in all 50 states and 
Puerto Rico. Ruth Sp. Pierre of the Knox County (IL) branch reports 
on a typical month’s goings-on: a recipe contest, an information ex- 
change on continuing education and exhibitions in shopping malls 
“We have fun,” she says, “but eventually we hit the major areas of 
concern to homemakers—health, finances, nutrition, personal growth.” 

If you'd like to join or start a homemakers’ club, contact your county 
Cooperative Extension Office (at the state land grant university). It’s 
listed under County Offices or Agricultural Extension Service. Or, write 
to: Hazel Leininger, PO. Box 1325, Longmont, Colo. 80501. | 




















As you can see, the patterns on ovens, butterfingered husbands, years 
CORELLE® livingware last for years of breakfasts, lunches, dinners and 
This simply isn't true of a lot of snacks—without chipping or fading 
other dinnerware Accessories and open stock are f 
But that’s only one of the reasons —_ available so you can add to your set at t 
why 1 out of every S homes owns any time 
CORELLE livingware CORELLE livingware and | 
It's beautiful. Each piece has the CORELLE Expressions” livingware 
whiteness, translucence and delicate make great gifts, in 10 patterns. Choose \, ue : 
feel of fine china yours carefully. It lasts a long time. ” ee oe 
But it’s tough. Made to survive epee 
: CO (relle livingware 


Unretouched photo of plate atter laboratory test simulating 2000 dishwasher cycles CORELLE is a Registered Trademark of Corning Glass Works, Corning, N.Y 14830 
































WISH-BONE’ CREAMY ITALIAN DRESSING 
ZOOMS A MUSHROOM AND OTHER FOODS,TOO. 


Zoom a mushroom and add zest to all your salad greens with 
the fresh, hearty taste of Wish-Bone Creamy Italian Dressing. 
You'll love the great tangy Italian flavor. You'll love the texture. 
Extra smooth. Extra creamy. So it really clings to your vegetables. 

With Wish-Bone Creamy Italian Dressing, you can make 
something special out of everything. 

RECIPE HINTS: Sassy Stuffed Mushrooms —combine with 
soft bread crumbs and chopped mushroom stems; stuff caps and 
bake. Marinated Mushroom Salad—marinate sliced mushrooms 
and serve on a bed of bibb lettuce. Tangy Cream Sauce—blend 
with sour cream for a tangy dip or vegetable sauce. 


WISH-BONE CREAMY ITALIAN DRESSING. 
IT’S GOT ZING! 


OUR HEALTHIEST STATE 


From page 22 


is 28.3; but for the country as a whole 
the median age is only 29.4. 

Why then does Hawaii have such 
good health? 

Experts point to four key reasons: 

e The climate 

e The sensible Hawaiian life style 

e The State's fine health-care system 

e The fact that the government of 
Hawaii is deeply committed to safe- 
guarding the health of its citizens. “We 
Hawaiians treasure our good health,” 
declares James L. Swenson, administra- 
tor of the Health Planning and De- 
velopment Agency. 

The climate is, of course, close to per- 
fection. In midwinter, the temperature 
in Honolulu seldom drops as low as 
65° F. In summer, the thermometer 
rarely reaches above 87° F. Cloudless 
blue skies are the rule. As a result, Ha- 
waiians spend much of their lives out- 
doors and go in strongly for physical 
exercise. The city of Honolulu has 10 
times as many joggers per Capita as any 
other city in America. 

“The amount of outdoor activity 
here is really incredible,’ says Jonathan 
R. Won, executive director of the Ha- 
waiian Medical Association, “and let 
me tell you, it pays off in good health.” 

Life is paced more slowly in Hawaii than 
it is in most parts of America. “We 
don’t work too hard and we don’t play 
too hard,’ Won states. Heavy drinking 
is frowned upon. It is no accident that 
the incidence of alcoholism in Hawati 
is the lowest in the U.S. 

Something wonderful called Ohana 
plays a pivotal role in the islands. It is a 
traditional Hawaiian concept of the “‘ex- 
tended family.”’ Won explains it this 
way: 

“When a Hawaiian has a serious 
problem—marital, medical, financial or 
any other kind—all of his family and 
close friends get together, sit around in 
a circle and say: ‘Hey—it’s our responsi- 
bility to help our family member solve 
his problems.’ And they do.”’ 

It greatly reduces the stress and strain 
of everyday life. 


Low-cost Medical C 








Significantly, the medical care in Hawaii 
is excellent. The ratio of doctors to 
population is one of the highest in the 
nation, and the doctors are topnotch. 
They have to be. Says Won: 

“Honolulu is the blazes small town 
in America, or the smallest big city. 
We are geographically isolated. So 
every physician knows or knows. of 
every other physician. A doctor can’t 
get away with anything.” 

Hawaiian doctors have been trained 
not to Pp people in hospitals unless it 
is absolutely necessary and to keep pa- 
tients in the hospital no longer than 
they must. The chances of an individual 
going to a hospital are actually 50% less 
in Hawaii than in the rest of the coun- 
try and the average length of a hospital 
stay is appreciably lower—5.9 days in 
Hawaii versus 7.6 on the mainland. 

Best of all, the average person doesn’t 
have to worry about medical bills. 
Hawaii is the only state in the union 

To page 74 
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“Shake'n Bake’helps keep chicken 


COATING MIX 


this moist and tender. 


Sowhy fry or bake?” 


66 Thanks for the tip, Pete. 
My last chicken was so juicy 
I could have kissed you.Q® 


66 Didn't I tell you 
The Shake ’n Bake 
coating seals in the 
juices—for crispy chicken 


at its tender best. 99 











Discover it: 


The soft perm called Rave 





No ammonia. No odor. Nofrizzies. 


This is the perm that doesn’t look permed. Or feel 
rmed. The home perm that’s 


permed. Or act per 
gentler to your hair. 


What makes Rave so different? 


A gentle, odor-free waving lotion that works without 
ammonia. Gives your hair body without brittleness. 

Fullness without that old-fashioned frizzy look. 
So your hair looks completely natural. 


But better. Much better. 


Can I wear my hair smooth or 
softly curled with Rave? 


Naturally. Rave tah out qualities in 
your hair you never knew it had, so you 
can style in ways you never thought you 
could. You can set your hair on rollers 
for soft, bouncy curls. Brush and blow- A 
dry for a full, smooth look. Or just % 
shampoo and fingerfluff. Use The Rave Book 
of Classic Hairstyles—free in every box. 





em 













with compulsory health insurance. 
Under state law, every employer must 
pay at least half the cost of a health- 
insurance policy for each employee. 
Over 99% of the residents of Hawaii 
now have health insurance. 

The Hawaii Medical Service Associa- 
tion (H.M.S.A.), the Blue Shield plan 
for the islands, covers the hospital and 
medical bills of more than half of the 
people—484,000 of them. It provides 
more benefits for less money than any 
other Blue Cross or Blue Shield plan in 
America. Unlike most other plans, 
H.M.S.A. covers surgery done on an 
outpatient basis, It even py for sur- 
gery done in a doctor's office. 

Last February, a 28-year-old woman 
had a cyst removed from her breast in a 
doctor's office in Honolulu. The doc- 
tor’s fee was $260. ‘Most Blue Shield 
plans wouldn’t have met that bill,” 
Albert H. Yuen, H.M.S.A. executive 
vice-president, said. “We paid every 
cent.” 

H.M.S.A, members may go to any 
doctor or hospital they choose. A fam- 
ily plans costs $63.62 a month. 

Some 107,000 people belong to the 
Kaiser Foundation Plan (K.F.P.), a 
health-maintenance organization with 
its own hospital, nine out patient clinics 
and a staff of 100 physicians who offer 
unlimited mite and hospital care. 
The cost for a family is $68.92 a month. 

Not long ago, Mrs. Michelle Thomas 
save birth to twin babies prematurely 
in the Kaiser Foundation Hospital in 
Honolulu. One boy was in a pediatric 
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pulmonary-care unit for 11 weeks and 
the other twin also had to be hospi- 
talized for a month, This care would 
have cost a nonmember $44,571. For 
Mrs. Thomas, the K.F.P. covered the 
costs completely. 

Competing for members, H.M.S.A. 
and the Kaiser Plan have exerted im- 
mense pressure on doctors and hospitals 
to ae charges down. Although Ha- 
waii’s living costs are extremely high, 
its medical costs are very low. The 
average semi-private room goes for 
$110 a day in Honolulu; in New York 
City, it is $280. 


“The “Wellness” Factor 


A chief reason for Hawaii's good health 
is the work of the State Health Depart- 
ment. Under Yuen’s leadership, it has 
conducted the most successful child- 
immunization program in U.S. history: 
99% of all school pupils have been vac- 
cinated against measles, rubella, polio 
and other childhood diseases. Every 
school child is examined regularly for 
vision and hearing defects. The depart- 
ment also screens the adult population 
for hypertension, TB, leprosy and VD. 
It inspects every restaurant and food 
establishment for cleanliness. 

Significantly, there is virtually no air 
or water pollution in Hawaii. “We 
don’t stand for it,’” Yuen says. 

But perhaps most significant is that 
Hawaiians take good health seriously. 
Last year, the state Health Planning and 
Development Agency (H.P.D.A.) gath- 
ered a list of the 59 health problems 








that most concern the people of Hawaii, 
everything from the availability of 
family physicians to the cost of open- 
heart surgery. Very high on the list was 
a new item—wel/ness, 

“We found that our people are in- 
terested in more than curing illness,” 
James Swenson, H.P.D.A. administra- 
tor, declared. ‘They want to know how 
to stay well.” 

As a consequence, a top-level com- 
mittee representing all sectors of the 
community was formed to draft a Well- 
ness Plan. The plan lays down guide- 
lines (see box, page 75) for exercise, 
diet, personal health care and different 
aspects of preventive medicine. It 
stresses that it is the responsibility of 
each Hawaiian family to draw up and 
practice its own wellness program. 

This spring, the Hawaiian govern- 
ment sponsored the firse Wellness Cele- 
bration in the nation. Workshops, 
demonstrations and other activities 
were scheduled throughout the islands 
to teach people how to attain and 
maintain wellness. 

Everyone can learn from the Hawaiian 
definition of wellness; “The wellness of 
life is a life style that you design to 
achieve your best potential for well- 
being. It involves your whole being: 
nutrition, physical vitality, emotional 
stability as well as spiritual, and how 
you relate to your environment.” 

® 

For information on how to organize 
a Wellness Celebration in your community 
turn the page. 5 





Is Rave gentle enough 
for bleached hair, too? 


Yes. We tested Rave against the 
leading home perm on bleached hair. 
Look at the difference. 


Rave Soft Perm 











Leading home perm 


Ss! 
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Unretouched photos 


_ Rave left the hair softer, silkier, 
shinier, bouncier. (Of course, excessively 
damaged hair should not be permed.) 


Is Rave really easy to do? 


Of course. If you can set your hair 
» on rollers, you can give yourself Rave. 
And it comes with easy-to-follow 
perm directions. 


There has simply never been a 
home perm this good. 







Until now, Until Rave. 
Cate’ ii. 
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from the Research Laboratories of Chesebrough-Pond's 


WELLNESS CELEBRATION 


Could your own community stage a 
Wellness Celebration? Wellness day 
or weekend if not a week? Here are 
some guidelines from the week-long 
Hawaii Wellness Celebration held in 
March-April this year to promote the 
newly developed State Wellness 
Plan: 
Goals: Involvement of the whole 
community—professionals and the 
general Bolen the personal inte- 
gration of wellness concepts, knowl- 
edge and skills in everyday life with 
emphasis on active participation in 
caring for the self through conscious 
choices about lifestyles. What is 
health? What can 1 do to be healthy? 
What skills can I learn to be more 
physically fit, creative and emotionally 
stable? How can I incorporate these into 
my life? 
Program: National and local well- 
ness advocates were invited to ad- 
dress the conference and participate 
in the celebration. The major pre- 
sentations were stress management, 
rest and relaxation; physical fitness, 
exercise and recreation; emotional 
awareness, nutrition; environmental 
sensitivity; creativity and_ self-ex- 
ression; personal safety, care and 
Aeaiehe: educational and intellectual 
growth; spiritual consciousness; so- 
cial activity and advocacy. 
Sponsors: Local medical and pub- 


lic-health organizations and health 
lans, schools and clinics were 
brought in as co-sponsors with in- 
terested commercial enterprises, to 
support the celebration and provide 
booths, exhibitions, movies, work- 
shops, lectures, and entertainment. 
Location: Leeward Community Col- 
lege hosted the conference, with 
booths and exhibitions and work- 
shops on the grounds, 
Funds: No admissions charge. Funds 
not provided by sponsors were raised 
by renting booths for presentations 
($50 for a booth) with booths pro- 
vided free when justified, and a $20 
presenter’s fee for a two-hour seg- 
ment (movies, lectures, and so on), 
plus a $10 cleanup deposit (refund- 
able once the site passed inspection). 
Kickoffs: The Celebration was 
kicked off with a poster contest in 
the grade schools, with the 24 win- 


* ning posters to be included in a 1980 


Wellness Calendar. The opening- 
day ceremonies included the Poster 
Contest Awards and a Mini Jogging 
Marathon. 

Special days: The week-long cele- 
bration, open from 1 to 9 P.M., in- 
cluded Children's Day, Youth Day, 
Older Adults’ Day, Health Profes- 
sional’s Day, Ethnic Day, an open 
day and Labor/Management Day 
and on two days, a disco band. O 








ORDER PLANS FOR 1 
PONTOON DECK BOAT | 
| 
| 
1 
| 


ST er 


SHOWN ON PAGE 37 

I Stevenson Projects, Dept. 135 
| P.O. Box 584, 

! Del Mar, Calif. 92014 














Please send me_____ set (s) of con- 
struction plans for the Pontoon | 
j Deck Boat at $3.75 per set, which | 
includes postage and _ handling. | 
(Please make checks payable to | 
j Stevenson Projects.) i 
| This coupon will be your mailing | 
| label. | 
| 
| NAME | 
| 
| ADDRESS 
| 
peCIEY 
| STATE ele | 
| PLEASE PRINT | 
| 


1 Allow three to four weeks for delivery. 


CARRY A PLANT SAFELY 

Use an empty tissue box to safely 
transport potted plants or small bou- 
quets of flowers in your car. Simply 
insert the plant or vase in the oval 
opening. The shape of the box will 
prevent spilling as you drive around 
corners.—MRS. BARBARA FERDINAND, 
Charlotte, Vt. 
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ideas for making every day 
easier, less expensive and more fun. 
By JEFFREY BLYTH 


A letter from the 
President 


Is your church or women’s club cele- 
brating its centennial or other sig- 
nificant anniversary? Would you like 
a message of congratulations from 
President Carter? It’s possible. The 
White House receives thousands of 
anniversary message requests each 
year, and if an organization is legiti- 
mate, it can receive either a congratu- 
latory telegram or special letter signed 
by the President. 

If you think your organization is 
eligible for a White House anni- 
versaty message, write your request 
along with information about your 
group to: The Correspondence Sec- 
tion, The White House, Washington, 
D.C. 20500. 


What should you pay 
for life insurance? 


Ir you’RE in the market for term life 
insurance, this may be the most im- 
portant table you have ever read. 
Used for the insurance industry, it 
charts the highest rates a consumer 
should pay for a term insurance policy 
according to age, 
TERM LIFE INSURANCE COSTS 


Cost Cost Cost 

Per Per Per 
Age $1,000 Age $1,000 Age $1,000 
25° 1.93 40 3.53 55 13.00 
26 «1.96 41s 3.84 56 14.21 
27 4.98 42 4.17 §7 15.54 
28 2.03 43 4.53 58 17.00 
29 ~=-2.08 44 4,92 59 18.59 
30 2.13 45 5.35 60 20.34 
31. «(2.19 46 5.83 61 22.24 
32. 2.25 47. —s- 6.36 62 24.31 
33 2.32 48 6.95 63 26.57 
34 2.40 49 = 7.60 64 29.04 
35 2.51 50 8§=68.32 65 31.75 
36 2.64 §4 = 9,42 66 34.74 
37 2.80 52 9.96 67 38.04 
38 3.01 53 10.89 68 41.68 
5 ae 54 11.90 69 45.61 


The figures reflect the mortality 
rate for ages 25 to 69. The ones listed 
here are for men. For example, if your 
husband is 40, he shouldn’t pay more 
than $3.53 per year for each $1,000 of 


insurance coverage. Women’s mor- 
tality rates are roughly three years be- 
low the men’s rate; therefore wom- 
en’s premiums should be commensu- 
rately lower. 

Remember, with term insurance 
you are buying a one-year policy, 
which at the year’s end must be re- 
newed at the next higher rate. 

Term life insurance, unlike whole 
life, doesn’t build up an investment. 
For those whose insurance needs de- 
crease over the years (for instance, as 
your family gets older or your mort- 
gage is paid off), term insurance is 
probably the best bet. Also remember 
that in order to. avoid estate tax on 
death benefits, a wife should own her 
husband’s policy and vice versa. 


Tempting recipes 
for kids 
Do you have problems getting your 
children to eat their spinach? Or their 
peas? Do you sometimes feel like 
saying, “If those kids don’t clean 
their plates, I'll lock them in their 
rooms till they starve’? Take heart, 
there’s a free booklet that can help 
you make even broccoli appetizing 





to fussy eaters. It’s filled with 22 kid- 
tested recipes that are sure to bring 
your youngsters scrambling to the 
dinner table. To get your free copy 
of The Generation Gap Gourmet, write 
to: Ore-Ida Foods, Inc., P.O. Box 
80, Boise, Idaho 83707. 

















Jump-start auto facts 


YOUR CAR BATTERY goes dead and 
you're lucky enough to have a pair of 
“jumpers” handy, but do you know 
how to use them safely? According 
to the National Society to Prevent 
Blindness, jump-starting a dead bat- 
tery can be dangerous—just one spark 
can cause a battery to explode. Last 
year, more than 17,000 people suf- 
fered injuries from exploding batteries. 
Following are four steps to jump- 









ESET oe Bat ie, 
starting a car’s dead battery safely: 
1. Clamp one jumper cable to posi- 
tive pole of dead battery. Then clamp 
cable’s other end to positive pole of 
good battery. 

2. At good battery, clamp second 
cable to negative pole. Then clamp 
cable’s other end to dead car’s engine 
block on side away from battery. 

3. Start car with good battery; then 
start the disabled car. 

4, Remove cable from engine block 
and other cat’s negative pole. Then 
remove cable from positive poles. 

You can get a handy aluminized 
sticker that lists these steps by send- 
ing 25¢ for postage and handling to: 
The National Society to Prevent 
Blindness, 79 Madison Ave.; New 
York, N.Y. 10016. 








Helpline numbers 
or the road 


YOU ARE DRIVING in a strange part of 
the country and your car breaks down. 
You need help and know that the 
best thing to do is contact the State 
Highway Patrol . . . but how do you 
find their phone number? A booklet 
which lists the phone numbers of 
every State Highway Patrol in the 
nation has just been published—it’s 
the perfect addition to any glove 
compartment. To receive a free copy, 
mail a stamped, self-addressed, busi- 
ness-size envelope to: Trace Printers, 
Box 105, Ridgeland, Miss. 39157. @ 


76 FAMILY CIRCLE 6/5/79 













































Benson & Hedges 
Lights 





Only 
11mg 
tar 











Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








“Why dol love Wella Kolestral? 
Because it makes my hair 


99 
strong and sexy.’ 3) 2.ce;na. 


— MARJORIE WALLACE 


I think a woman can be both strong and 
sexy. And, I like my hair to be strong and sexy, 
too. That’s why I use Wella Kolestral, the deep 
conditioner preferred by so many professional 
hair stylists. 

You see, one 30 minute 
treatment with Wella Kolestral 
restores all the shine, body 
and silken condition you 
need for healthy looking 


“_— 


hair. Because Wella Kolestral actually builds 
new strength into hair damaged by sun, wind, 
pollution and chemicals. Not to mention 
damage caused by blowdryers, curling irons 
and electric curlers. 

Try Wella Kolestral. And let 
your hair reflect the strong, 

sexy woman in you. 


You'll love your hair. 


NET WT. 1.75 OZ. 





© 1979 Scholl, Iné. Pat, Nos, 4063457/4088 184 


TALK ABOUT COMFORT! 


When you re talking 
about great comfort in a 
good-looking sandal, 
Scholl is the one. 

The fine beechwood 
used in Scholl Exercise 
Sandals is contoured to 
fit your feet just so. 

When you want real 
leather, foam-padded 
straps in great fashion 
colors, Scholl is the one. 


TALK ABOUT SHAPING 
YOUR LEGS! 

And when you ask how 
a beechwood sandal with 
a bump up front can be 
so comfortable, Scholl 
is the one. 

That bump is called a 
toe grip and it makes your 
toes “hang on” while you 
walk. That simple action 
exercises the muscles of 
your legs. Even helps tone 
and shape them up. 

So, when you re talking 
about more than just 
another comfortable 
sandal, Scholl is the one. 
Scholl Exercise Sandals. 





More than just another 
comfortable sandal. 


Ava elite iauremmeltiaelttars 
stores, and Scholl shops. 


















If you have dry lips or sore 
lips, you need Blistex, the 
medicated ointment in the 
tube. Blistex soothes and 
softens cracked, chapped 
lips, no matter what makes 


your lips that way! It's also 
great to help heal fever 
blisters and cold sores. 
Blistex—The lip soother 


“4 





Soothe your sunburn pain, as 
well as burns, minor cuts, abra- 
sions and nonpoisonous insect 
bites with Foille First Aid Spray. 
Also available in 
ointment. It gives 
you fast, soothing 
relief from pain, 
itching and dis- 
comfort. Helps 
heal and prevent 
infection, too! 


Foille—The burn soother 


From the makers of Blistex, Oak Brook, IL 60521 
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Diabetic complications 
—lowering risk 

CAN GOOD CONTROL of blood sugar 
reduce risk of serious long-term nerve, 
eye and kidney complications of dia- 
betes? So suggests a long-term study 
with 4,400 diabetic patients by Dr. J. 
Pirart and other physicians of the Uni- 
vérsité Libre de Bruxelles, Belgium. 
The degree of control was checked by 
blood tests at two- and four-month 
intervals and by diaries of home urine 
tests. After 15 years, the patients had 
a threefold lesser risk of complication 
if their blood-sugar level had usually 
been kept below 300 milligrams per 
deciliter; a five-fold to 20-fold lesser 
tisk if it had been kept below 250; 
and practically no risk at all in about 
100 patients who had always kept 
their blood-sugar below 120. 

New England Journal of Medicine: 
Vol. 298, page 1149. 


Coffee—not a 
heart/stroke hazard 


ROBERT DALE 





ALTHOUGH COFFEE has had some 
reputation for being detrimental to 
the heart, in a research study carried 
out in Evans County, Ga., by Dr. 
Siegfried Heyden and a medical team 
from Duke University Medical Cen- 
ter, Durham, N.C., no statistically 
significant difference could be found 
in deaths from coronary-heart disease 
between high and low coffee con- 
sumers. Nor was there any difference 
in the incidence of stroke. “In an 


By LAWRENCE GALTON 





area,’ notes Dr. Heyden, “that has 
been designated as the ‘stroke belt,’ 
neither coronary-heart-disease nor 
stroke death rates seem related to 
coffee-drinking habits.”’ 

Report from the American Medical 
Association. 


A help for herpes 


THE HERPES-SIMPLEX virus is tesponsi- 
ble for cold sores and fever blisters. 
Now, evidence that /ysine, a natural 
constituent of protein, can be valuable 
against the virus comes from a study 
of 45 patients with frequently re- 
curring outbreaks who were given 312 
to 1,200 milligrams of lysine daily. In 
the study, carried out at several medi- 
cal centers and reported by Dr. R. S. 
Griffith and other investigators of the 
Lilly Research Laboratories, Indian- 
apolis, the supplementary /ysine not 
only speeded recovery but also sup- 
pressed recurrences. 

Dermatologica: Vol. 156, page 257. 


Help for FMF children 


FAMILIAL MEDITERRANEAN fever 
(FMF) is an inherited disorder re- 
sponsible for recurrent episodes of 
fever, abdominal pain and joint pain. 
Recently, colchicine, a drug long used 
for gout, has been found effective for 
adults with FMF. Now a study with 
six children, age four-and-a-half-years 
to 16 years, suffering from FMF 
shows that colchicine is effective at 
younger ages. All six responded well 
to treatment with .02 to .03 milli- 
grams of the drug per kilogram (2.2 
pounds) of body weight. In five, the 
attacks stopped altogether; in the 
sixth, they became mild and infre- 
quent. 

Clinical Pediatrics: Vol. 17, page 14. 








References are to publications that are 
available to doctors through county- 
medical-society or hospital libraries and 
through the mail lending service of the 
American Medical Assoctation library. 











Tide goes with General Electric 
like tough dirt goes with camping. 
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In fact, GE packs 
a 40¢-off coupon 
for Tide in every 
new washer. 


And once you've tried 
Tide, you'll find it can really 
handle the tough jobs: like 
caked-on mud from the 
walk through the creek; 
gooey catsup spills from the 
barbecue; and ground-in 
dirt from pitching the tent. 

So when you need to 
count on cleaning, put your 
trust in Tide. | 








~ Tide has agreed with washer makers to iie)s)yalie|-saet sels peel. (she) 
them and feature their woshers in Tide advertising. 
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AND HANDFULS OF BUBBLY LATHER... MAKE YOU FEEL MORE THAN CLEAN. IT ACTUALLY BRINGS YOU BACK TO LIFE. 


Sas sill 
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BRING YOURSELF 










BACK 


¥ COAST” 
| DEODORANT SOAP 
| THE EYE-OPENER 


©The Procter & Gamble Co., 1975 





MY HAWaAGe 


By James A. Michener 


Whenever | am working far from Hawaii, | think 
back upon those lovely islands and try to determine 
what the essential quality of this paradise is. Here are 
the thoughts | return to you. 

The islands are unbelievably beautiful. They rise from 
the sea like a strand of pearls, each one with its own 
peculiar beauty, yet all suffused with the same grace and 
charm. Towering volcanoes, throwing ash and lava, stand 
beside quiet glens marked with rippling waterfalls. 
Torrential rains fall on the northeast side of some islands, 
leaving the southwest section as dry as Arizona and marked 
with semi-deserts on which cactus thrive. Almost any kind 
of terrain can be found, almost any climate, but one of the 
glories of these islands are the rain clouds that sweep in for 
afew moments, dropping a gray, silvery mist before drifting 
away. In all the years I've known Hawaii, To page 115 











You'll find some of the most beautiful beaches in the world in 


Hawaii—in addition to high-reaching mountains and volcanoes, excellent 
tennis courts, golf courses and fishing grounds. By MYRA WALDO 


Vacation guide to an island paradise 
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“... The loveliest fleet of islands that lies anchored in any sea”’ is the way 
Mark Twain saw Hawaii many years ago. This description still holds true for 
cur 50th, most exotic state. Its land area is small—it ranks 47th in size—but 
perhaps, in compensation, the islands offer some of the most glorious 
scenery in the nation. Downtown Honolulu, a bustling city, is beset by 
typical urban problems. But elsewhere the islands are lightly populated, 
possessing milés of high-reaching mountains and volcanoes, intense 
tropical foliage, sand-covered beaches and a rocky shoreline. This state, 
our only one spread over a series of islands, offers an unsurpassed 

variety of land and seascapes. Below we give you specific information to 
enable you to select the places and activities you and your family will enjoy. 
Demographics: The Islands consist of eight major and 114 minor islands, 

of volcanic and coral origin, and are located over 2,000 miles to the 

west of California. Its multi-racial population is fast approaching one million. 
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The Eight Principal Islands: The largest island is Hawai, which is at least 
twice the size of all the others combined and gives its name to the entire 
group. Maui, the second largest, is noted for its resorts and beaches. 

West of Maui are Molokai, Lanai and Kahoolawe (U.S. Navy property). All 
three are used for agriculture and ranchland but are now becoming tourist 
destinations. Further west is Oahu, where the state capital, Honolulu, is 
located, as is Waikiki, the famous beach and hotel resort. Furthest west is 
Kauai, with its private homes, ranches and resorts. Niihau, close by, is 
privately owned. Weather: Honolulu is mild and warm all year long but 
warmest during July, August and September. Throughout the year, 
temperatures hover around 75° and never drop much lower than that. 
During the summer, daytime averages are in the 80's, dropping 10 degrees 
at night. In hilly or mountainous regions, such as you may encounter on the 
islands of Hawaii and Maui, the weather is more variable. To page 122 











MAP BY NICHOLAS FASCIANO PHOYO BY RUDY MULLER 































mRAm A! I 


Crafts: 


The pride of 
the Pacific 


One look at the beauty of these quilts, called “‘kapas’’ (shown opposite), and you 
can understand why Hawaiian women have been making them since the 1800's. 
The technique is a combination of appliqué and quilting, done by hand with rows of 
stitching outlining the appliqué shapes. The patterns are large and symmetrical, in 
contrast to the pieced patchwork quilts that are common on the mainland, and 
frequently only two colors are used. ‘‘Hawaiian women saw no logic in cutting up 
big pieces (of fabric) to make little pieces to sew back together,’* says renowned 
expert Deborah ‘‘Kepola’’ Kakalia, shown here with some examples of her splendid 
work. The red and yellow quilt (102’’x117’’) is called Comb and Crown, reflecting 
the days when stitchery was done for the royal household, using several variations of 
royal symbols. The green and white quilt (71’’x103’’) is the Breadfruit pattern. Fruits 
and flowers and the shadows that they cast are popular subjects. Photographed at 
The Frame House in Honolulu, the oldest wooden house (1821) in Hawaii. For beginners who may be apprehensive 
about a project as big as a quilt, these bright pillows may be the answer. The colorful patterns shown below are: (top 
row, from left) Hibiscus, Pineapple, Torch Ginger; (bottom row, from left) Tree Fern and Breadfruit. Photographed at 
The Printing House, where the Hawaiian language was first printed. How-to’s, see page 126 . By DEBORAH HARDING 


Ree Bean ‘ ae pa ac fay yi 
a 1 I ae TR. a, waarede oe ana, oe 
PHOTOGRAPHED BY RUDY MULLER AT THE MISSION HOUSES MUSEUM COMPLEX AT HONOLULU ON OAHU. 





"QUOTE FROM HAWAIIAN QUILTING AS AN ART” © BY DEBORAH KAKALIA, 1595 ELUA ST, HONOLULU. HAWAII 96819. yy > 
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Shell Crafts To give a decorative look to once-plain boxes 
and frames, use sea shells (found or bought). Just cluster 
the shells on the box lids and at the corners and edges of 
frames, glue and fill in the other areas with white aquarium 
gravel. Photographed on Wailea Beach, Maui. Rainbow 
Afghan In Hawaii, rainbows are common, and this afghan 
captures the lovely colors of the real thing. It's deceptively 
easy to make, too. For one thing, the patterning is formed by 
the colors of the variegated yarn. All you do is cast stitches 
onto # 10¥, circular needles and knit until you reach the 
length you want. Our afghan measures 50’’x74” and is 
shown at Makapuu Point, Oahu. Pillows Embroideries of 
popular Hawaiian flowers, stitched onto pillows, are a nice 
way to bring a touch of the islands to your home. And— 
nicer yet—each flower has been chosen for a reason. 
Hibiscus, the state flower, grows in profusion all throughout 
Hawaii; the wood rose is unusual in that it resembles other 
roses when blooming, but then dries into a hard brown 
flower. Plumeria and orchids are often used in making leis. 
Pillows are sewn with crewel yarn and floss on linen. Shown 
near Koko Head Crater on Oahu. How-to’s, page 126. 
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BIKING BY CATALINA; MAILLOT BY DANSKIN PHOTOGRAPHED ON MOLOKAI, "THE FRIENDLY ISLE,” BY JOHN STEMBER 
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12-minute exercise routine to get in swimsuit shape 


A little bulge here and there doesn't matter much when you've got clothes to cover them, but, come swimsuit time, things are 
different. Those extra inches are out in the open. To find out how to pare them down—fast—we went to Timmy's Health Gym and 
Studio in Honolulu and talked to head instructor Suki O'Hara. Timmy's is the oldest established exercise gym in Hawaii, and Suki is 
a pro at solving figure problems. According to her, the biggest trouble spots are waist and tummy, and the thighs-hips-buttocks 
area. Keeping this in mind, she worked out a 12-minute spot-reducing program to tone and slim those areas. For the best results, 
you must do it every day, and after the first few days you should increase your repetitions by two. Continue increasing by two counts 
every other day if you feel your body can take it, but don't do more than double the initial amount. Suki also stresses proper 
breathing to help you exercise better. She says to take deep breaths, not shallow ones, as if you were sucking through a straw, 
Inhale on all your up" movements (i.e. stretching, raising); and exhale with mouth open on all your “down” (i.e. bending, 
lowering) movements. So shape up—and show off a great new body soon! Exercises start below and continue on page 137. 


1. THE TUMMY STRETCHER FOR ABDOMEN. Lie flat on stomach, arms under head. Stretch arms forward, then raise arms, head 
and legs off ground. Swing arms back, raising legs higher as you do so. Continue stretching backward as far as possible. Return 

to starting position. Do 8—10 times. (Variation: Lie on back, arms overhead. Raise arms and legs, then stretch forward, lifting 

legs higher. Continue forward stretch until arms go past legs. Roll back down. Add to routine if tummy bulge is a major problem.) 


Caution: Check with your doctor before starting any exercise routine, 
































Getting the perfect tan—safely 


aw \t’sa fact: Everyone is more attractive with a 
tan. There's something about that golden polish 
that makes you look healthier, sexier and much 
more vibrant. But what about those warnings 
you've been hearing from dermatologists 
concerning skin cancer and premature aging 
and destruction of skin cells? Do you ignore 
them and run to the nearest beach to bask in 
the sun, or take shelter under big straw hats 
and layers of sun block? According to Dr. Allen 
Izumi, chief of dermatology at the University of 
Hawaii, you opt for moderation. ‘Sun is like a 
drug,’ he states. ‘If taken in excess or in huge 

doses for long periods of time, it causes serious, irreversible damage. But small 
doses, taken with care, can balance the ill effects.’ 


Sun exposure; the good and the bad. To play it safe in the sun, you must 
understand how the sun works and what it does that's so hazardous. When skin 
is exposed to the sun, the ultraviolet rays stimulate your pigment-producing cells 
to produce melanin. As melanin is made and rises to the top layer of skin, you: 
tan. The trouble, Dr. Izumi explains, is that the same ultraviolet rays break down 
and weaken the skin's elastic fibers. Result:loss of suppleness, increased lines 
and wrinkles. ‘And once those elastic fibers are damaged,’ he cautions, ‘‘you 
cannot fix them!’ No amount of moisturizer, no sudden avoidance of sun, no 
siathering on of sunscreens, will reverse the effects. The damage is cumulative 
and irreversible. It's also true that these UV rays can cause skin cancer. 


Sunscreens: what they do; how to choose and use them. Part of the solution 
to getting the good without the bad is to use a good sunscreen—always. 
Sunscreens work in one of two ways: by reflecting the UV rays of the sun off the 
skin, or by absorbing some of the UV light so it doesn’t reach the deeper layers 
of skin cells where it can do serious damage. The most common reflecting 
sunscreen is zinc oxide, that white opaque cream that lifeguards put on their 
noses, The absorbing type of sunscreen—more often bought because it is 
invisible--uses a chemical agent to provide protection. Dr. Izumi strongly 
recommends PABA (para-aminobenzoic acid) as that agent. ‘PABA was the 
first sunscreen to open the door to allow people to really enjoy the sun without ill 
effects. And it's still the best.’ (Editor's note: For a long time PABA was only 
available in an alcohol base, which some people found too drying, but 
moisturizing formulations are now on the market. Two of the finest are 
Westwood Pharmaceuticals 

PreSun’ Creamy and Herbert 

Laboratories Original Eclipse* 

Sunscreen Lotion), Other 

chemical agents include 

the PABA derivatives, 

homosalates, cinnamates 

(also called cinoxate) and the 

benzophenones (look for the 

suffix “benzone” on label). If 

the ingredient listing on the 

label does not include any of 

the agents mentioned, the 

product is probably not a good 

sunscreen. For instance 

products billed as sun lotions, 

tanning oils and tropical 

formulas are usually 

lubricants and nothing else. 

They do not—repeat, do not— 

filterout To page 140 


SEE BUYER'S GUIDE, PAGE 143 
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BATHING. SUIT BY DANSKIN: 




















Properly planned, a limited 
backyard can be the source 
of unlimited enjoyment. Here, ’ 
octagonal redwood decks are made 
~ froin 2x4's and 2x2's alternately radiating 
toward the centers. The platforms set 

the stage for a dining/cooking area and 

@ hot tub which, with its built.in.benches 
and tub cover, doubles a§ a place to 

sitand have cocktails. An overhead slat 
fexelals) (au onelolgmolomcal soll alier-mclle(-melgel [el -13 
shade, and a brick wall encloses a 
barbeque for outdoor cooking. in the 
foreground an epoxy-painted “rain chain" 
ola Talal-lMaelalolam iy hel micelesmial-M cele 
gutters to built-in planters below. 


alles DESIGNER MICHAE KOSKE 













Almost every house in Hawaii has a lanai—a terrace.or patio— 
which acts as a natural extension of the home. The one above, 
with its overhead arbor of wood, is a good example of a way to 
extend a room and open it to the outdoors. Hollow tile‘posts with 
a cement veneer support a system of 2x8 rafters that tie 
together a seating area, a planting space (notice the trees which 


OUTDOOR LIVING IDEAS jfooaney 2 


and a potting center (left, background). Split bamboo shades, 
available at import'stores, are laid over the rafters for partial 
shading. The floor is a series of rectangular cement sections, 
rather than just one big unbroken surface, to avoid a “parking 
lot” look. Ground cover and grass grow between sections. 
Right: For outdoor dining, even in the smallest of spaces, this 
combination wood deck and brick patio is the answer. A redwood 
lathe fence provides privacy and casts an intriguing shadow. 
An old cable spool, coated with polyurethane, serves as a table. 
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Decorating with the outdoors in mind 


The Hawaiians really know how to take advantage of their tropical climate. Whether making best use of yard space 
(these pages) or opening their homes to the outdoors (following), they are pros at creative living. Outdoors, they use 
hot tubs, decks and planting areas so they can really live in their backyards part of the time. And—rest assured—they 
do have to deal with some of the problems the rest of us have, like uneven terrain and cramped space. Indoors, the 
Hawaiians plan things so they get the full benefit of balmy breezes and beautiful weather. They're likely to install 
window treatments that roll back, plan the ventilation to get the maximum cooling without air conditioning and furnish 
their homes with easygoing pieces that say summer all year round. Their ideas will inspire you. By ELIZABETH GAYNOR 
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Lattice Window 
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An original lattice look (above, left) is made from pieces of 2x2 fir secured in front of a window. 
Underneath is a built-in planter lined with waterproof plastic laminate. To bring in more light, a 
trio of skylights provides reading and plant light. Above, right: The typical A-frame house, with 
its large windows, easily adapts to Hawaii. Here, easy-to-make burlap banners provide a 
BRINGING TH E OUTDOORS IN different, and very attractive, window 
treatment. The built-in banquette (below) 
is homemade, as is the pulley rigging that lowers the planter for watering. Below, left: The 
owners of this house opened up a dark living room by removing an entire corner and installing 
bi-fold glass doors. Grass floorcovering and wicker furniture play up the outdoor look. Below, 
right: White walls and a tile floor make a clean backdrop for dining table and bright red wicker 
chairs. They're actually old unmatched chairs that were stripped, spray-painted and cushioned. 
The total effect is sunny and fresh. Shells grouped as a centerpiece add to the natural look. 

















Color Contrast 
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The Inside “Outside” Room 


It's hard to imagife; butthis beautiful'koom started off as an ugly old patio/With a corrugated metal roof! Now, with an extraordinary 


canopy made from white canvas and aneasy-to,care,for floor ofihexagonal/Blazed tiles, it's a lovely area that can be used all year 
round: The light, airy look is achieved with clean white walls coated with exterior paint for durability, and natural wood and wicker 
furniture. Lots of plantsadd to the outdoor feeling. Note how they're placed about the room—on a shelf that's.cantilevered to the 
walls near the ceiling, on‘a ladder leaning against the Wall, tucked into a. corner.Another nice touch: a glass-topped tree stump for a 
handsome table. A comfortable seating area\adds to the livability of the roam. The furniture ig simple but durable and colorful. 
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Pineapples make great houseplants— 
and you can eat them, too 







If you enjoy the taste of fresh, ripe pineapples, here’s good news: They make beautiful house 
plants. In fact, they're as easy to grow as philodendrons! They adapt quickly to houses and 
apartments and need only sun and constant moisture to flourish. All you need to start your own is 
the top of a ripe pineapple. And once you've bought that, you'll never have to buy another, 
because the pineapple will produce its own offspring after it has bloomed and fruited. (To check 
on ripeness, gently press the bottom of the pineapple with your fingers and inhale deeply at the 
same time. If there is some give, and it has a heady fragrance, it's probably ripe.) Any pineapple is 
fine for growing, but the ones with variegated or red-edged leaves, rather than plain green ones, 
are especially pretty. And for more pretty plants, why not try the pineapple's sister plants. These 
belong to the family of bromeliads, and are known for their beautiful leaves and colorful flower 
bracts (the leaf-like part at the base of the flowers). Some are pictured below. For more 
information, see page 151. Instructions for pineapple-growing start below. By JACK KRAMER 
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STARTING AT THE TOP First, cut off the top of the pineapple, 
about two inches below the leaves, with a sharp knife so that the 
surface is level and flat, with no ragged edges. Remove some 
but not all of the leaves and let the pineapple top dry out for a 
few days before planting it. © Start the pineapple in a shallow 
dish or container that has adequate drainage holes, such as an 
aluminum pie plate that you poked holes into. ® Fill your con- 
tainer with a starting medium such as vermiculite to within a 
half-inch of the rim. Imbed the pineapple one inch into the ver- 
miculite and then place the container in a bright but not sunny 
window. ® Keep the vermiculite just barely moist—never soggy. 
Tip: If you keep the vermiculite too moist, fungus or mildew 
(‘‘damping-off’’) may develop. Ifitdoes, startover withanewplant. 
* Make sure there is good air circulation and humidity. If humid- 
ity is very low, put a plastic bag loosely over the top and remove 
the bag when new green leaves appear. * The pineapple needs 
bottom heat to grow properly—heat at the root or under the 
plant. | keep mine on top of the refrigerator, which always gives 
off some heat. * A few weeks after planting, new green leaves 
should start to appear; that’s the signal to replant the pineapple. 































POTTING THE PINEAPPLE. Soil: Pot your pineapple plant in a 
loose, porous soil. If you use standard potting soil, add some 
sand to it—a handful of sand to a 6”’ pot works fine. | use 1/3 
each packaged soil, sand and small fir bark (a wood material sold 
in coarse,. medium or small pieces, available at garden supply 
‘ o stores). You can also use fir bark alone—it’s an excellent mate- 

. rial for bromeliads. It allows air to reach the roots To page 151 ; 
AECHMEA CHANTING BILLBERGIA PYRAMIDALIS 



















BOTTOM LEFT AND RIGHT PHOTOS BY JACK KRAMER, OTHERS BY McDONALD /MULLIGAN FROM "THE PINEAPPLE GROWERS HANDBOOK," COPYRIGHT © 1979 BY JACK KRAMER. TO BE PUBLISHED BY PRENTICE-HALL, INC. 
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Easy projects 


for outdoor living 














Whether your backyard has a view of Diamond Head or the house next door, it's the center of your outdoor life—and 
that means it should be attractive as well as practical. With this in mind, architect J. Donald Bowman designed these 
super do-it-yourself projects. They're all easy to make, even the large projects like the gazebo and plant screen. The 
designs reflect an Oriental influence, which gives them their special look. Any one of them would be a great way to 
spruce up your backyard. Everything is made with lumber (fir or cedar), plywood or both because these materials will 
stand up to the elements. Produced in collaboration with the American Plywood Association and Western Wood 
Projects Association. To order complete how-to's for all of these projects, turn to page 116.By ROBERT L.ANDERSON 










Wind chimes (from 36” to 45” long) add 
gentle music to the air. Take a piece of 
driftwood, some knotted twine-and 
cowrie shells and you'll have a delicately 
soothing sound. For a metallic sound, use 
chain, an aluminum mixing bowl and 
lengths of aluminum tubing. If you want a 
woody sound, make your chimes from a 
clay pot, clothesline and bamboo 
sections. The graduated plant screen 
(6’3’"h x 11’6"’w x 25’'d) provides privacy 
while prettying up your backyard with 
plants that can be set on the shelves or 
suspended from them. The corner 
planter bench (14’’h x 5’6’’w x 5’6’d) is 
made from lumber and shaped to fit 
neatly into any corner of a yard, patio or 
deck. It has a built-in plywood planter box 
(18'’h x 24’'w x 24’'d)—big enough for a 
small tree! This beautiful gazebo (8’h x 
8'w x 8’d) is easier to build than most 
because it’s made in sections that are 
nailed together, Both trellis wall sections 
have a plant shelf, and the top is braced 
to hold hanging plants. The rustic 
mailbox stand (3’8’"h x 1'2’’w x 1’6''d) 
has a lumber base and clay flue tile box. 
The front panel can be personalized with 
house numbers or a family name, 
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SEE BUYER'S GUIDE, PAGE 143 
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Handy tray tables make carrying food from kitchen to table 
(indoors or out) a cinch. The plywood tables (14’’h x 30’’w 

x 20’’d) have a one-inch lip around the top so that even a tray of 
cocktails won't topple. The storage table/bench seems to fill 
every backyard need. It is big enough (18’’h x 4’w x 4’d) for you 
to sit on, eat at or serve from. And that's not all! It has a hinge in 
the center with two lift tops and a one foot-deep bin, so you can 
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PHOTOGRAPHED IN THE JAPANESE GARDEN AT THE EAST WEST CENTER, HONOLULU 
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store cushions, gardening supplies and barbeque equipment. 
The lounge (pune’e in Hawaiian) is an indoor/outdoor bed which 
can be used for sunning or lounging, and is also a sensible size 
(18’’h x 6’w x 42d) for sleeping. It has a plywood base with a lip 
at the top to hold a foam mattress firmly in place. The mattress is 
covered with a patterned bed sheet that zips right off for easy 
laundering. The bar cart (32’’h x 251/,"’w x 3’4’’d) makes 





entertaining a pleasure. It is versatile enough to be used indoors 
or out because it rolls on bicycle wheels instead of casters. The 
deep bin inside has nine openings for convenient bottle storage, 
and one section of the top slides over the bottle bin. The other 
section has a slide-out rack with channels for upside-down 
stemware storage. There are three openings on the top surface 
for baskets or clay pots to hold bar utensils or snacks. Wherever 


the picnic, take along this portable picnic table. |t is 30’’h when 
set up and, when carried, 18’’h x 48’’w x 12’’d—and it all folds up 
to fit snugly into a car trunk. Two deep bins with lift-up lids are for 
transporting food and utensils. Iwo hinged leaves lift up, tripling 
the depth of the top surface so that the whole family can sit 
around the table. The end panels fold down to become legs, and 
handles unbolt and fold to make the table easily portable. 
























Chicken afd. Shrimp Gaiety sacred in 
pineapple shells i iF es as tasty even 
whe there isn't a ly raging surf or 
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ackground. The mild-curry should 
“tess ‘with kumquats, green 
, flaked cocdhut, chutney, 
raising, and green tice. 
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Luau! Great entertaining 
in your backyard 


No, you don't have to go to Hawaii to enjoy a luau. This classic 
Hawaiian feast can be celebrated right in your backyard. True, 
you may have to imagine the white sand beaches, rolling surf and 
rocky coves, but once you sample our brown-sugar crusted sweet 
potato and fruit kebabs and bite into our roasted pork with its 
apricot-based glaze, who cares! The food is filled with island 
flavors, and the mix of specialties is like nothing you've ever had 
before. Just imagine—there's the traditional lomi-lomi (salted 
salmon mixed with tomatoes and green onions), grilled fish 
spiced with ginger, and barbecued steak, luscious with the 
flavors of soy sauce and sherry. To make your luau a real 
celebration, take a few tips from the Hawaiians. They sit on the 
ground and serve food on fresh ti leaves. You can place fresh 
flowers and plants around the backyard, throw some pillows 

or tatami mats on the ground for seating, and set up the food on 
straw place mats or bamboo trays. Instead of greeting guests 
with leis, present the women with a single fresh-cut flower. And, 
do light up the area with tiki torches and turn on some island 
music. To see what a traditional luau looks like, look at the insert 
photo left, taken at the Polynesian Cultural Center on Oahu at Laie, 
on the windward side of Oahu. The other photos show luau dishes 
you can make at home. Recipes start on page 152 . By JEAN HEWITT 




























Grilled Whole Fish cooked over hot coals is flavored with 
soy sauce, ginger, lemon and green onion and then served 
with Lettuce, Avocado, Watercress and Kiwi Salad. 





Erl 39Vd4 “3SGINS s.43Ans 33S 















ee E rare : ahs Samy Fi } 2 : , 
Our version of a luau’s whole pig is Spit Roasted Pork Loins, glistening with a fruity Polynesian Glaze and a Tangy Barbecue 
Glaze. Grilled Sweet Potato Kebabs are a nice accompaniment—made even nicer when they’re served in a hollowed-out 
pineapple that holds a basting sauce. And while.those dishes are cooking, you can try the Lomi Lomi Salmon in the shell. 
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Luscious desserts like these are made with the taste treats the islands are famous for. The 
molded Coconut Pudding (called haupia in Hawaiian) is topped with an orange sauce and 
ringed with fresh papaya, pineapple, orange and kiwi fruit slices. Hawaii is E 4 
known for its macadamia nuts, and here they are used in Macadamia Nut xotic 


Tarts. Crowned with whipped cream, they make heavenly des } 
individual desserts. The dramatic-looking Kona lce Cream serts rom t 2 


Pie is an easy-to-make baked Alaska, flavored with delicious island isl 


coffee and macadamia nuts. Recipes, page 118. By DORAJONASSEN l 





PHOTOGRAPHED IN THE DOLE PINEAPPLE FIELDS AT THE 
FOOT OF WAIANAE MOUNTAINS ON OAHU BY RUDY MULLER 
SEE BUYER'S GUIDE, PAGE, 143 
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Fashion bargains: 
Cool tervies in hot colors 


Slip into any of these beach brights and even the bluest Hawaiian waters will have some com- 
petition. The colors are positively electric! But that's just half our story. These sporty playclothes 
are made of stretch terry--easy to sew and easy to fit—which comes in wide widths of 60”, so you 
get a whole lot of fabric for only $5 a yard. And if that doesn’t sell you, just look at the styles we’ve 
stitched up. Left: A knockout of a beach coat in a vivid hibiscus pink shade. The body of the coat 
is cut in a single piece that ingeniously seams on the shoulder (Vogue 9905). Right: Even a 
beginner could make this sunny yellow strapless playsuit. It’s made in only two pieces and has an 
elastic casing at the waistline and top. Add a narrow Mexican sash and checkerboard head scarf 
for a real dazzler of a look (McCalls 6597), Below, left: Shipshape and ready to go, this nifty blue 
sailor dress is the perfect thing to pop over a swimsuit, or team with sleek white pants. You can 
also make it in two other lengths (Simplicity 9073). Below, right: Three easy pieces get you one 
smash of a look. White shorts team with a raspberry wrap-and-tie bra top and a cornflower blue 
cardigan with pushup sleeves. Everything's in diagonally ribbed terry for neat texture interest. 
Bonus: Pattern also includes slacks (Butterick 6577). On our cover is another great beach bright 
—a slim strapless dress in persimmon that buttons up the front. With an elasticized top and 
pockets*n side seams, it’s a cinch to sew (Vogue 7112). Back views, page 138. By NORA O’LEARY 
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Prettiest accessories under the sun 


Throw in the towel—and start sewing! That's the 

idea behind the beach take-alongs here. For 

starters, there’s a super tote bag (left) that you make 
out of a hand towel by adding a matching face cloth 
to form double pockets. No hand towel? Use a face 
cloth by itself and sew up a nifty cosmetic case. 
Accent both with contrasting checked tapes. A large 
bath sheet (near right) turns into a fabulous 

Hawaiian beach blanket if you appliqué an authentic 
quilt motif on the center and add fringe to each end. 
Then, make a matching bag from a hand towel. As for 
the whimsical picnic cloth, it’s made from two kitchen 
towels stitched together. The bias binding trim forms 
a loop at each corner to slip over a stick to hold the 
cloth in place on the sand. More towels shape up 

into a breezy three-piece playsuit. Four kitchen towels 


in reverse prints are used here—one print for the shorts and bra top, the other for the 
bolero jacket. Our other two sew-ups are not from towels, but are equally easy to make. 
The bikini (Vogue 7091) is made from a beautiful cotton print scarf. A matching scarf 
makes the gypsy bag. All it takes for the dirndl skirt is two lengths of Mexican cotton 

and an applique. The one-shouldered top is shaped in stretch terry. How-to's, page 146. 
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Peg Bracken 
talks about the 
pace of Hawaii 





ne recent morning, | 

was Staring out the 

kitchen window because 

the mango tree was cer- 
tainly a nice change from the 
dirty dishes in the sink. | was think- 
ing, perhaps I'd better do the fast 
banana-rum thing instead of the 
fruit torte for the dinner guests that 
evening (| also had a lunch date as 
well as a 3 o'clock committee meet- 
ing), and in the time | saved | might 
be able to sandwich in an hour at 
the office. 

And | thought further, perhaps the 
real reason Hawaii’s other name is 
the Sandwich Islands is because 
you keep trying to sandwich one 
more thing into the hour, the day, 
the week... 

But the banana-rum thing would 





PEG BRACKEN and her husband 
have lived on the island of Maui, in 
Hawaii, for the past five years. Be- 
fore that, they resided in the San 
Francisco Bay area. 
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at least simplify dessert— 
nothing much to do or to 
worry about, which is 
good, because in enter- 
taining you win no 
brownie points for per- 
spiration. It has been well 
and truly said, the hostess 
must be like the duck— 
calm and unruffled on the 
surface, while paddling 
like hell underneath. 

And then | remem- 
bered an article I'd read, 
about our leisurely tropi- 
cal pace. 

Well, yes and no, | 
thought. No and yes. 

It should be leisurely, 
tropical, geared-down. 
Komo mai e noho. That is 
the invitation implicit in 
the velvety, blossomy Ha- 
waiian air. Sit and rest. 
And nearly always, there 
is ample radiant sunshine 
to do that in, thanks to the demi-god 
Maui. For it is told and retold in the 
Islands how Maui hid from the sun 
one morning till the sun’s rays gilded 
the mountain top, then cunningly 
snared them with ropes so the sun 
couldn't move. 

“Give me my freedom!” the sun 
pleaded. 

“Not till you promise to move ina 
more leisurely fashion across our Is- 
lands?’ Maui said. And so it has 
done, to this day. 

(I've wondered if the demi-god 
Maui once exacted a similar prom- 
ise from our local road crews. For 
two-and-a-half years now, they’ve 
been trying to lay a hundred yards of 
sewer pipe not far from our house, 
with virtually no progress visible to 
the naked eye. Or so it was reported 
in our daily paper, which comes out 
three times a week.) 

Too, our calendar encourages an 
easy slow-down. Improbable holi- 
days keep falling like the gentle rain 
from heaven, and if a shop or a bank 





is unexpectedly closed, that’s be- 
cause it is—suddenly—Prince Kuhio 
Day. Or Annexation Day. Or Buddha 
Day. Or Lei Day. Or simply a great 
day to go fishing. 

And yet, for many of us living 
here, the pace isn't precisely lei- 
surely. People move to Hawaii for 
various reasons, and not always only 
to smell the white ginger and con- 
template the lotus. There is usually, 
of course, the intrusive matter of 
making a living, not to mention the 
beds and the dinner. And then, 
some who had considered them- 
selves natural-born lotus-con- 
templaters will often find that the 
latent nervous Mainland itch to be 
up and doing eventually surfaces. 
Perhaps it is related to the good old 
puritan work ethic. Quite possibly, 
too, we are continually reinfected by 
our visitors fresh off the plane. 

For indeed we have them. There 
are, for one thing, the regulars. Just 
as an observant gardener knows he 
can expect butterflies in April and 
aphids in May, we Islanders know 
we can expect the Andersons in 
June, the Bateses in July, and so 
on.... lo each month its own particu- 
lar glory. And then there are the sur- 
prises. It is axiomatic that you don’t 
know how many close friends you 
have till you move to the Islands. 
That's when you get the sudden 
phone call from your sister-in-law’s 
dental technician’s niece at the air- 
port, here for two whole weeks, and 
the jolly guess-who’s-heading-your- 
way note from the people-who- 
used: to-live-across-the-street’s in- 
surance agent you met once at a 
tailgate party. 

But whoever they are, they are 
not invariably talented at relaxing, 
either. Indeed, some of them never 
quite got the message of the gentle 
breezes and the murmuring sea, 
and they are unable to slow down to 
a gallop. Even though the comfort- 
able fact is that we are not overly 
equipped with art museums, cathe- 
drals and monuments that must be 
conscientiously done, they rush 
about somehow, and severe cases 
will island-hop by airplane or chop- 
per, three or four Islands in a day. 
(‘If it's 10 A.M. it’s Oahu. If it’s noon, 
it's gotta be Molokai.”) Late in the 
day you could tell them they're on 
Fiji, and they'd believe you. 

—If they heard you, that is. But 
they're frantically To page 142 








“Aunt Clara has been adding grain to 
cofiee for years to get great coffee taste 
without bitterness. 

Now Mellow Roast does it for her.” 


“I love to visit Aunt Clara on her farm. |, | AG 
Her country cooking is delicious, and a ‘ i. ; yee ef 
shes a gold mine of little-known secrets lis F 
that help things taste better. 

“Like adding a dash of almond 
extract to her peach cobbler to bring 
out the true peach flavor. Or adding 
grain to her coffee for a non-bitter taste. 

“She claims that for as long as 
she can remember, women in our 
family have added grain to coffee and 
found the bitterness went away. Now 
Mellow Roast® Coffee and Grain 
Beverage does what they've been doing 
for all those years. 

“Mellow Roast starts with three 
kinds of rich, robust coffees; then 
blends in roasted grain to take away the 
bitter edge for a delicious, full-flavored 
coffee taste. 

“Now that she’s tried Mellow 
Roast, Aunt Clara says it’s every bit as 
good as her own. ‘But, she says, ‘I 
wager my peach cobbler’s still better 
than most. 
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Great coffee taste without bitterness. 
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In 1908, Professor Swabon proved that for 


16mg’ ‘tar,’ 0.9 mg nicotine av. per cigarette by FIC Method. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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action there is an equal and opposite reaction. 
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MICHENER’S “MY HAWAII” 
From page 83 


the airport at Honolulu has never once 
been closed in. Oh, sometimes you fly 
in to find the place drenched in a rain 
so driving that no plane would dare 
penetrate, but in a few minutes the strip 
is clear. This mixture of colorful land 
—some of it a brilliant red when 
ploughed—tall mountains and crystal 
sea is unique in America and not com- 
mon elsewhere in the world. There are 
other spots of comparable beauty, but 
they are impossible to reach. Hawaii is 
available to all, a gift of remarkable 
beauty which, once seen, can never be 
forgotten. 
® 

The flowers are overwhelming. After 
I have visualized the sheer magnificence 
of the islands themselves, I invariably 
recall the flowers, for they must be the 
most generous and varied collection 
available. Most visitors are stunned by 
the hibiscus in its dozen colors, or the 
frail, aromatic frangipani, or the in- 
credible bird of paradise that looks like 
a red Polynesian canoe. Experts love 
the wild variety of orchid, and J still 
cringe when I think of my first visit to 
the private greenhouse of the islands’ 
chief expert to see his display. He 
showed me about 16 different varieties, 
not one resembling the costly flowers 
I had once sent my dates at college 
proms. He had litele gray-green but- 
tons, and long, slim yellow things, and 
a dozen other shapes and colors. At 
Jast I asked, ‘But where are the real 
orchids?” And he exploded. ‘‘You’re 
like all the other mainlanders! You 
think only one plant is an orchid.” 
Begrudgingly he led me to a larger part 
of his display, and there were what I 
called “‘the real orchids,” the cattleyas. 
They were worth waiting for, a Basing 
array of colors and delicate shapes, so 
that when our tour ended, with him 
a the claims of the lesser vandas, 

had to say, “I still prefer the ‘real’ 
ones.” But the flower that wins my 
heart is really a shrub, the croton, which 
grows about as high as a hedge but con- 
sists of individual plants with large 
iridescent leaves which show a_be- 
wildering variety of colors. Some of the 
leaves are solid reds or blues or greens. 
Others are striped. Others are mottled. 
But all combine to form a display that 
gladdens my heart whenever I recall it. 
If I were to live permanently in Hawaii, 
the first thing I'd do would be to plant 
a croton Hedue! for then I would have 
variety, and color, and a true sense of 
the tropics, 

® 

The real flowers are the people. If the 
croton and the orchid form a varied 
bouquet, they are matched by the peo- 
ple who share the islands with them. 
On several occasions I have taken 
mainland photographers to the campus 
of the University of Hawaii to photo- 
graph two or three typical Hawatian 
girls, and they have been staggered by 
the wealth of beauty strolling this cam- 
vad There are girls of every color, every 

ackground, every type of dress. 
Korean girls with high waisclines, 
golden Polynesians up from the islands 


of Tahiti and Samoa, Japanese girls 
with delicate complexions, Chinese 
with the most handsome faces, Cau- 
casians from the mainland whose 
beauty increases in the gentler climate 
of Hawaii, and of course those of mixed 
heritage who seem to combine the best 
of all features. There are probably more 
conspicuously beautiful young women 
in Hawaii than in any other American 
state, and the young men are com- 
arably handsome. They are bright. 
‘hey dress well, And when they go to 
our best colleges on the mainland, they 
excel. I suppose that the legislature in 
Hawaii is the best educated in America 
with graduates from Michigan, Har- 
vard, Stanford, Pennsylvania. The doc- 
tors and dentists in Hawaii tend to be 
among the finest in our country, for 
the simple reason that if an island 
family is going to send a son to the 
mainland for his education, it would be 
silly to spend all that money on plane 
fare and then enroll the boy in some 
second-rate school. The general level of 
expertise in Hawaii is very high. 
e 
The variation of life is enormous. In 
the islands today you can find wonder- 
ful old Polynesian families living pretty 
much as they did a hundred years ago, 
eating native dishes, wearing native 
clothes, attending Christian churches 
in which hymns reverberate. But you 
can also find the most sophisticated 
society in which the women weat 
dresses purchased in Paris and the men, 
suits from London. It is in the great 
middle class that you will find the 
widest variety: Japanese following their 
ancient customs, attending Buddhist 
temples; Chinese living pretty much 
to themselves and attending their own 
churches; Koreans behaving much as 
they would in their homeland; colorful 
Filipinos retaining their national cus- 
toms; Portuguese patronizing their own 
shops; and Texans arranging barbe- 
cues. If there is one unusual thing the 
visitor to Hawaii must do in ere to 
catch the flavor of these islands, it is to 
visit a large supermarket, for there he 
will find a bewildering variety of foods 
that he would not find at home. Each 
national group has its own. section: 
bean-curd sofu for the Japanese; bok- 
choy vegetables for the Chinese; gray- 
brown poi for the Polynesians; volcanic 
kimchi, a kind of fiery pickled cabbage, 
for the Koreans; fe hie an excellent 
sweet bread, for the Portuguese; mixed 
spices for the Filipinos; pizzas for the 
New Yorkers; and probably a hundred 
other items rarely seen on the mainland. 
Go especially to the delicatessen sec- 
tion, where indescribable foods wait in 
little cartons, and arrange a picnic. Be 
adventurous, have fun. Because no- 
where else you visit will you ever en- 
counter aie variety of food. The same 
goes for clothing. In Hawaii you should 
let yourself go. 
® 

There is truly a kind justice and 
equality among the various groups. 
When strangers ask me about this I re- 
ply with a kind of parable: If 1 cook 
you, on Saturday night, to a dozen 
family parties being held in private 
homes, you would find that Japanese 


were entertaining other Japanese, that 
the Chinese were off to themselves, 
that the Filipinos were meeting with 
other Filipinos, while the Koreans and 
the Hawaiians were keeping more or 
less to their own groups. You would 
find many parties in Caucasian homes 
where there were only Caucasians 
Speaking scientifically, the correlation 
of homogeneity (the index of similarity) 
would be about .92. But come Monda 
morning, when you go into your wr 
to cash a check, the six tellers in line 
will probably be Chinese, Japanese, 
Korean, Californian, Filipino and a 
beautiful girl with four grandparents 
from four different groups. Act if any 
business discriminated against anyone, 
it would quickly fold! Hawait has 
prejudice. You should have seen the 
consternation in one Chinese famil 
when their son wanted to marry a haole 
(Caucasian). Or the total dismay among 
my Japanese friends when a Disehie: 
wanted to marry a Chinese! Until re- 
cently Portuguese were listed separately 
on Government forms, and sometimes 
Hawaiian Polynesians do not look 
kindly at Tahitian Polynesians. Blacks 
often have a hard time in Hawaii; and in 
past generations Jews did, too. There is 
prejudice, and it can probably never be 
erased. But discrimination—that is, act- 
ing publicly in support of private preju- 
dice—is strictly outlawed. If your child 
enrolls in a Hawaiian school, his princi- 
pal may be a fine young Chinese 
woman, his counselor a bright Filipino 
girl, his math teacher a Chinese, and his 
gym instructor a h nasatig From years 
of experience on all levels, I have found 
Hawaii to be about as free from legal 
discriminatory practices as a society 
could be. Don't come to the islands if 
you're uptight about people of another 
color. 

& 
Hawaii has its drawbacks, too, Like 
each of the other forty-nine states, Ha- 
waii faces special problems. There is a 
tendency for major institutions to re- 
treat into provincialism. And Hawaiian 
politics might prove a little rough for 
mainland appetites; here they go for the 
jugular, and labor unions have more 
power than elsewhere. Because all 
building materials must be imported by 
ship from the west coast, the cost of 
building even a modest house is as- 
tronomical. A house which would sell 
for $32,000 in Iowa would cost $90,000 
here and would have no cellar, no attic, 
no central heating and no insulation! 
Desirable land can run as much as 
$450,000 an acre. And because the 
islands are so isolated, standing in one 
of the emptiest parts of the ocean, 
many people who come here thinking 
to retire find it claustrophobic and have 
to leave. Hawaii is a very small place. If 
you own an automobile on Oahu you 
can cover the main road around the 
island in an afternoon. 

e@ 
The islands want no extra people. \t 
should be obvious that I love these 
islands, but don’t let that excite you. 
Don’t pack up and move to Honolua, 
because Hawaii is already seriously 
overcrowded, with Waikiki degenerat- 
ing into a second-rate Florida resort and 
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olitical leaders trying to figure ways to 
Pal all immigration from the fnatnlanéh 
No legal bar has yet been found to stop 
the flood of newcomers, so the quality 
of life is beginning to deteriorate. And 
there are other drawbacks. Because pub- 
lic services are so very good, taxes are 
very high. A successful business man 
might pay $14,000 more income tax a 
year in Hawaii than he would in Colo- 
rado, A writer would be crazy to move 
here, because he would have to pay an 
extra tax for the right to “conduct a 
business within the state.” And any 
older person who practices a profession 
requiring certification—doctor, dentist, 
lawyer, architect—would be most un- 
wise to move to Hawaii if he hoped to 
continue that practice. I’ve known four 
mainland doctors who tried to do so, 
men in their fifties with excellent repu- 
tations in New York and Boston, They 
were greeted with the utmost courtesy 
by the local doctors and assured that 
chee they had established legal resi- 
dence—say, two or three years—they 


ORDER DIRECTIONS FOR 
EASY OUTDOOR PROJECTS 
SHOWN ON PAGES 100-103 


To order directions for our ‘10 Easy 
Projects for Outdoor Living,’” send 


a stamped, self-addressed No. 10 
business-size envelope to Family 
Circle Backyard Projects, Dept. 
1062, C4039, Huntington Station, 
N.Y. 11746. Note: Please allow 6 
weeks for delivery. 





would be welcome to “take the boards.” 
In due course they took the exams, and 
failed. ‘‘Sorty, Doctor, but you were 
just a little weak in obstetrics. Better 
luck next year.” Next year they were 
weak in anatomy, and notone of the four 
ever became licensed. In fact, I have 
never known a mainland doctor, den- 
tist, lawyer or architect to make the 
grade. They are always weak in some- 
thing. In fact, it got so bad that recent- 
ly two highly regarded mainland den- 
tists, one from New York, the other 
from Minnesota, brought suit in the 
Federal courts to break the local 
monopoly. A local dentist defended 
the lagite: “We don’t want older men 
from the mainland drifting over here, 
opening offices and taking business 
away from our young men who are just 
starting.”’ Until the issue is settled, 
families would be ill advised to plan 
shifting their business operations to 
Hawaii, if certification is required. 


The islands are good for another hun- 
dred years. Wherever I go, interested 
persons ask, “If Waikiki is so crowded, 
is it worth visiting the islands?’’ The 
islands are so beautiful, and the ones 
across the water from Oahu are so 
relatively unspoiled, that today one can 
find many spots of primitive grandeur, 
many small towns retaining the charm 
they knew a century ago. The island of 
Kauai, with areas that receive 640 
inches of rain a year, has tropical jun- 
gles. The big island named Hawaii has 
miles of roadway as empty as central 





Wyoming. The island of Maui is a 
gem, with beaches almost unoccupied. 
And I like Oahu, crowded though it is, 
best of all. Waikiki offers a concen- 
trated amusement center with fine 
restaurants, reasonable hotels and wacky 
entertainment. I liked it better years ago 
when writing my novel Hawaii, but it’s 
still good. And Honolulu is an enchant- 
ing city with its Chinatown, its great 
museums, its fine stores, its resplendent 
suburbs. I would be quite content to 
live in Honolulu, knowing that at al- 
most any hour, day or night, jet planes 
could whisk me to Tokyo, Hong Kong, 
New York or London. I never ex- 
perienced claustrophobia on Oahu; to 
travel through the vast pineapple 
plantations, to see the Pacific Ocean 
pounding on the northern shore, to 
visit with the fleet at Pearl Harbor or 
with the Marines at Kaneohe kept my 
mind alert. And often I went to what I 
consider the most beautiful spot in 
America, the Pali, that mountainside 
not far from Honolulu from which one 
can look down upon a constellation of 
islands, beaches, palm trees, red-roofed 
houses and storms piling in from the 
ocean. I believe that the people of 
Hawaii will protect and preserve such 
beauty and that the islands will con- 
tinue to be small paradises for genera- 
tions to come. a 





JAMES A, MICHENER, one of Amer- 


ica’s best-loved writers, is the author of 
“Hawaii and the current best seller, 
“Chesapeake.” 
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Get Rheaban? 


The Fast Worker. 


Concentrated Rheaban attacks germs that may cause 
diarrhea. Relieves with half the dose recommended 

by the best seller, which contains kaolin. Get Rheaban. 
Effective in nonnarcotic liquid and tablets. You'll get 


big relief, in small doses. Fast. 





: ise only as directed, 


Get Nytilax: 
The Nighttime Laxative. 


Taken at bedtime, Nytilax promises an undisturbed 
night's sleep for most people, and predictable 
relief in the morning. Get Nytilax. The Nighttime 
Laxative. And get gentle, overnight relief. 


Constipation? 


predictable 
relief 





none provide more effective relief than those from the Monograph Family. Each formula is doctor-tested and approved to meet today's 
strict demands for safety, effectiveness and quality. Each package includes complete label disclosure for maximum consumer protection. 


—e | Rheaban and Nytilax are fine products from the Monograph Family of Medicines. When nonprescription medications are needed at home, 


Monograph”. The mark of assurance in family medicines. 
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and Save Ae ”_ Rosemary Clooney 
When it comes to extra value, Coronet 

products always give you more for your money. 

And now you can save even more on Coronet 

Bath Tissues (Coronet Delta and Coronet 

Georgian Bath Tissues, too), Coronet Towels 

and Napkins and Coronet and Delta Facial 

Tissues. Because, for a limited time, when you 

send us the labels from any four of these prod- 

ucts, we'll send you four 254 coupons toward your 
next purchase of any Coronet products. That's 

a whole $1 off on some terrific paper products! 
So hurry! Stock up now on the family money- 

savers from Georgia-Pacific. Because extra 

value is what you get when you buy Coronet. 


Georgia-Pacific 4. 
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Coronet products. 
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EXOTIC DESSERTS 5 minutes to blanch; drain; rinse in cold pletely. Return dessert to freezer until 




















‘ water and reserve. Combine % cup orange ready to bake. 
Shown on pages 106-107 juice and % cup sugar in small saucepan; 6. Just before serving: Bake in a hot oven 
bring to boiling, stirring constantly, uatil (475°) for 3 minutes or until meringue 
MACADAMIA NUT TARTS sugar is dissolved. Continue cooking with- is touched with brown. Cut into wedges 
Crisp tart shells filled with the fabulous Shae eel ccako nites 2 peli baley ie to serve. 
aa ct honey camied. nestled in a buttery heat. Cool completely. Makes about 1 cup. FROZEN PAPAYA CREAM 
° ; : oF PRE BP Pic ST Orig RECT Tosie RRR Fy amen 
cote sep 15 minutes FRESH COCONUT MILK Simple to make and so good! Serve it 
< oa Sta DPE TERETE alone or with fragrant ripe strawberries or 
1 package (11 ounces) piecrust mix Makes about4 cups, peaches. 
% cup (1 stick) butter, softened To Open Coconut: Puncture ‘‘eyes" Makes about 1 quart. 
% cup firmly-packed light brown sugar with screwdriver and hammer; drain 2 medium-size papayas 
% cup light corn syrup coconut liquid; reserve. Bake coconut Y% cup lemon juice 
4 cup honey in a moderate oven (375°) for 20 min- Y% cup sugar 


4 eggs, beaten 
1 teaspoon vanilla 
1 can (5 ounces) macadamia nuts, 
coarsely chopped 
OR: 1 cup shelled cashews or 
walnuts 
Whipped cream (optional) 


1, Prepare piecrust following label direc- 
tions; roll out; cut into 16 four-and-a- 
half-inch rounds. Fit into 3%-inch tart 
pans. 

2. Beat butter and sugar in large bowl 
with electric mixer until creamy. Beat 
in corn syrup and honey, then eggs and 
vanilla, Stir in nuts. 

3, Place about % cup filling in each tart 
shell. Place on cookie sheet. 

4, Bake in a hot oven (400°) for 15 min- 
utes or until golden brown. Cool before 


utes to loosen meat from shell. Tap 
shell all over with hammer, then crack 
open. Pry meat from shell; pare off 
brown skin. 


To Prepare Milk: 

1. Open 2 medium-size coconuts follow- 
ing directions above. Cut meat in small 
pieces. (You should have 3% to 4 cups.) 

2. In a 4-cup measure combine reserved 
liquid from coconuts, 2 cups light 
cream and enough milk to make a total 
of 3 cups of liquid. Heat mixture just to 
boiling in a medium-size saucepan. 

3. Puree % of the coconut meat with % 
of the liquid in container of electric 
blender. Pour into large bowl, Repeat 
twice with remaining coconut and 
liquid. 

4. Pour puree through large strainer lined 
with a double layer of cheesecloth into 


1 cup light cream 


1. Cut papayas in half lengthwise; scoop 


out and discard seeds; then scoop out 
pulp (about 2 cups). Puree papaya with 
lemon juice and sugar in container of 
electric blender until smooth. Stir in 
cream. Pour mixture into a 9x9x2-inch 
pan. 


2. Place in freezer 1 hour or until frozen 


1 inch in from edges. Stir with a spoon 
until smooth. Return to freezer another 
30 minutes to 1 hour or until softly 
frozen. Spoon into chilled medium- 
size bowl; beat with electric mixer until 
smooth, 1 to 2 minutes. Spoon into 
plastic container or bowl; cover. Serve 
softly frozen or freeze until firm, 6 hours 
or overnight. 

















t agian with whipped cream, a large bowl. Squeeze cloth hard to re- MAI TAI PIE 
For 9-inch pie: Use % package pie crust move all milk from coconut, pak The name says it all--the official 
mix to prepare one 9-inch crust. Proceed as coconut pulp, sang refrigerate or Psa Island drink flavors this luscious cool 
ped with remaining ingredients; pour milk unul ready ok ages Nai si chiffon pie. 
into pie shell. Bake on bottom rack in a we i Be Saher baie spicier does Bake at 300° for 25 minutes. 
hot oven (425°) re 10 minutes. howe oven ene aa EAM Makes one 9-inch pie. 
temperature to slow (325°) and continue daa an, : i 
baking for 25 ep a until golden KONA ICE CREAM PIE Coconut Crust: 
brown, ; 1 package (7 ounces) flaked coconut 


Note: Tarts or pie may be made ahead and 
frozen; cool thoroughly and wrap well with 
aluminum foil before freezing. 





COCONUT PUDDING 

(Haupia) 

The traditional dessert of the islands. 
Usually served simply, cut in squares and 
eaten with the fingers. 

Makes 12 servings. 


7 tablespoons cornstarch 

Y% cup sugar 

Y% teaspoon salt 

4 cups Fresh Coconut Milk 
(recipe follows) 

OR: For coconut milk from canned 
coconut, see Coconut Milk with 
Chicken and Shrimp Curry (page 
152) and use an additional cup 
of light cream 

Sliced oranges, papaya, kiwi, 
fresh pineapple or canned 
sliced pineapple 

Orange Syrup (recipe follows) 








1. Mix cornstarch, sugar and salt in a me- 
dium-size saucepan; gradually stir in 
coconut milk. 

2. Cook over medium heat, stitring con- 
stantly, until mixture thickens and bub- 
bles 1 minute. Remove from heat. 

3. Pour into a 4- or 5-cup mold. Chill 4 
hours or until pudding is firm. Unmold 
onto setving plate. Arrange cut fresh 
fruits around it; spoon Orange Syrup 
over pudding and fruits. 

ORANGE Syrup: Remove thin bright- 

colored skin from 1 navel orange with a 

vegetable peeler or sharp knife; cut into 

thin strips. Simmer in 1 cup boiling water 
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Kona coffee, one of the ‘'Big Island's" 
thriving industries, inspired this spec- 
tacular make-ahead pie. 

Bake at 475° for 3 minutes. 

Makes 12 servings. 


3 pints vanilla ice cream 
1% cups heavy cream 
\% cup coarsely chopped macadamia 
or cashew nuts 
2 tablespoons coffee liqueur 
2 tablespoons instant coffee 
1 nine-inch baked pastry shell 
4 egg whites 
Y% teaspoon cream of tartar 
% cup sugar 





1. Soften 1 pint of ice cream in a medium- 
size bowl. Beat % cup of the heavy 
cream in a small bowl until stiff; fold 
into softened ice cream along with nuts 
and coffee liqueur. If very soft, place 
bowl in freezer until mixture holds its 
shape. 

2. Soften remaining 2 pints ice cream in 
large bowl. Stir instant coffee into re- 
maining heavy cream; beat until stiff. 
Fold into softened ice cream. 

3. Spread about % of coffee mixture in 
baked pastry shell, making a depression 
in center; spoon macadamia mixture 
into center, then mound remaining 
coffee mixture on top. Freeze until firm 
or overnight. 

4. Make meringue: Beat egg whites with 
cream of tartar in medium-size bowl 
until foamy white and double in 
volume. Beat in sugar, 1 tablespoon at 
a time, until meringue forms hate peaks. 

5. Fit a pastry bag with a large notched 
tip. Fill with meringue. Pipe meringue 
in straight lines over ice cream to form 
a cone shape and cover ice cream com- 


6 tablespoons butter or margarine, 
melted 


Mai Tai Filling: 


1 envelope unflavored gelatin 


Y cup sugar 


4 eggs, separated 
1 can (6 ounces) unsweetened 
pineapple juice 


Y% cup fresh lime juice 
Ys cup light or golden rum 


2 tablespoons orange-flavored 
liqueur 


Y% cup sugar 
Y cup heavy cream, whipped 


1, Blend coconut and butter. Press evenly 


and firmly onto bottom and up side of 
a 9-inch pie plate. 


2. Bake in a slow oven (300°) for 25 min- 


utes or until golden brown. Cool on 
wire rack. 


3. Mix gelatin and % cup sugar in small 


saucepan; beat in egg yolks until well 
blended. Gradually blend in pineapple 
juice. 


4. Cook, stirring constantly, until gelatin 


dissolves and mixture is slightly thick- 
ened. (Do not boil.) Remove from 
heat. Stir in lime juice, rum and orange- 
flavored liqueur. Pour into large bowl. 
Set bowl in pan of ice and water to 
speed setting; chill, stirring often, until 
mixture starts to thicken. 


5. While gelatin mixture chills, beat egg 


whites in medium-size bowl until foamy 
white; slowly beat in) remaining % 
cup sugar until meringue forms soft 
peaks, Fold meringue and whipped 
cream into gelatin mixture until no 
streaks of white remain. Spoon into 
cooled coconut shell, Chill at least 3 
hours or until set. To page 120 


Imagine what it tastes like to dunk 
a strawberry in cheesecake. 


Imagine how delicious it 
would be. That’s just how it'll 
taste when you make a batch 
of Cheesecake Creme. 


And Cheesecake Creme is a 
lot easier to make than you 
might imagine. Just stir up a 
bowl of Kraft marshmallow 
creme and_ Philadelphia 
Brand cream cheese. Then 
dunk. 


Or spoon it over some fresh 
blueberries, a dish of peaches, 
a piece of pound cake, topped 
with a few banana slices. 


Just imagine Cheesecake 
Creme. Nothing this good 
should be this easy. 


Cheesecake Creme 
1 7-oz. jar KRAFT Marshmal- 


low Creme 
1 8-oz. pkg. PHILADELPHIA 
BRAND Cream Cheese 


Combine marshmallowcreme 
and softened cream cheese; 
mix until well blended. 2 cups. 


Variation: Add 1 tablespoon 
orange juice and 1 teaspoon 
grated orange rind to mixture. 


Look for Kraft marshmallow 
creme in the baking goods or 
ice cream toppings section of 
your favorite grocery store. 


Gor) 
© 1979 Kraft, Inc te oe 

















Try country- 
ham flavor Tre 
change of t 





What a way to start the day! 
Sizzle up breakfast with the 
deliciously different LaStC 
of country-style ham A 
flavor Treet. 

It tastes different, 
because we make it 
different. 

We start with the 
delicious flavor of 
tender country ham, “= 
add a sprinkle of brown sugar — 
... nutmeg, cloves... and just 

a pinch of spices. Try country-style 

ham flavor Treet for tomorrow’s breakfast, 

and you'll agree it’s a real change of taste. 











YOU KNOW IT'S GOOD IF IT'S ARMOUR 7@ 
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COCONUT CREAM CAKE 


Mellow coconut filling and tender orange- 
scented layers topped with a snowy 
mantle of cool cream. 

Bake at 350° for 30 minutes. 

Makes 12 servings. 


1 package (1834 ounces) pudding- 
included yellow cake mix 
3 eggs 
1 cup water 
% cup vegetable oil 
2 tablespoons grated orange rind 
1% cups heavy cream 
3 tablespoons 10X (confectioners’) 
sugar 
Coconut Cream Filling 
(recipe follows) 
Flaked coconut 








1. Prepare cake mix with eggs, water and 
oil, adding orange rind, Pilowitix label 
directions. Divide batter into two 
greased and floured round 9x1%-inch 
cake pans. 

2. Bake in a moderate oven (350°) for 30 

minutes’ or until centers spring back 

when lightly touched with fingertips. 

Cool in pans on wire racks 10 minutes; 

turn out onto racks, cool completely. 

Split each layer in half to make 4 thin 

layers. 

4, Beat cream with 10X sugar in a small 
bowl until stiff. 

5. Put layers together with Coconut 
Cream Filling. Frost side and top with 
whipped cream. Sprinkle generously 
with flaked coconut. 


Ww 





COCONUT CREAM FILLING 
Makes 2% cups. 
14 cup sugar 
2 tablespoons cornstarch 
¥% teaspoon salt 
2 egg yolks 
1% cups milk 
1 tablespoon butter or margarine 
Y% cup flaked coconut 
% cup heavy cream, whipped 








1. Combine sugar, cornstarch and salt in 
small saucepan; beat in egg yolks, then 
gradually blend in milk. 

2. Cook, stirring constantly, until mixture 
thickens and bubbles one minute. Re- 
move from heat. 

3. Stir in butter and coconut. Place a piece 
of plastic wrap directly on filling. Cool 
completely; fold in whipped cream. 





BANANA CHIFFON CAKE 
Easy to make, needs no frosting and 
keeps deliciously moist. 

Bake at 325° for 1 hour and 10 minutes. 
Makes one 10-inch tube cake. 


24 cups sifted cake flour 
144 cups sugar 

3 teaspoons baking powder 

1 teaspoon ground cinnamon 

Y% teaspoon salt 

Y% cup vegetable oil 

5 egg yolks 

2 tablespoons lemon juice 

2 to 3 bananas, mashed 

(about 1 cup) 
7 to 8 egg whites (1 cup) 
Y% teaspoon cream of tartar 








1. Sift flour, 1 cup of the sugar, baking 
powder, cinnamon and salt into me- 
dium-size bowl. Make a well in center 
and add in order: oil, egg yolks, lemon 
juice and banana; beat with spoon until 
smooth. 








N 


Beat pe whites and cream of tartar in 
large bowl with electric mixer until 
foamy white and double in volume. 


Gradually beat in remaining 4% cup Pa ty fe} ol = & Ss! 

sugar, until meringue forms soft peaks. r n r e 

3. Fold egg yolk mixture gently into w@ e e 
meringue until no streaks of white re- We le(s with juicy 


main. Spoon into an ungreased 10-inch 


4 Hate stow oven (29 how ang beef and pork 
Armour Vienna Sausages. 


when lightly pressed with fingertip. 

5. Invert pan, placing tube of pan over a 
funnel or large bottle; let cake cool 
completely. Loosen cake around the 
tube and down the side with a spatula. 
Remove from pan. a 


WISE WOMAN 
From page 47 





letter from a man in Delaware. He 
wrote, “I’ve admired you all my life but 
now I admire you even more. You're 
the only person I’ve ever heard of who 
has the same hobby as I!” 


FC: So no matter what you say, 
wrong or right, someone will hate 
you for it and someone will love 
you...? 
Luce: Absolutely. When I was running 
for Congress my opponents played a lot 
of dirty tricks on me. I have to laugh at 
all these Democrats with their talk of 
dirty tricks. The dirty-tricks people have 
been part of politics since time im- 
memorial. Well, one of the dirty tricks 
they played on me was to publish a pic- 
ture of an actress who was also named 
Clare Luce, a professional picture of her 
rather scantily dressed in one column, 
then in the next column a story about 
me. I complained like mad to my cam- 
paign manager who was an Irish ex- 
policeman and a wonderful fellow. 
And he said, “Forget it. She’s built! 
It'll get you votes.”” And maybe it did! 
So life, you see, is infinitely interest- 
ing. That’s the thing and there’s no 
oint complaining. I can say that my 
life has been on the whole wonderfully 
happy because it has never been boring. 
It has been challenging at every single 
moment. I've fallen on my face, picked 
myself up and gone on'to the next thing. 
And I’m happy about it. I’ve suffered 
and suffered—everybody does—and 
had my personal tragedies. But, on the 
whole, God has been so good to me. 





SAVE 10¢ ON 2 
CANS OF ARMOUR 
VIENNA SAUSAGE 


Attention Consumer: This coupon good only for the product designated. only 
One Coupon redeemed per purchase. Any other use constitutes fraud Dealer: 
You are authonzed to act as our agent for edemption of this coupon, We will r¢- 
imburse you for the face value, or if coupon calls for free goods, we will rem: 
burse you for your regular price of the free goods, plus 5¢ handling, provided 
you and the consumer have comphed with the terms of this offer, Coupons will 
fot be honored if presented by third 
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tempt to redeem this coupon other than Ge Nalin 7 NB 
provided herein wall not be honored or cpr ‘a 

Offer Terms: This coupon 1s good only Pires a) 
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These plump and meaty 
Party Roll-ups are sure to 
please. And when you 


COMING serve ae: : 
‘ your guests famous 
IN JUNE 26 ISSUE Armour Star Vienna 


OF FAMILY CIRCLE— Sausage, you know right 

ON SALE JUNE 5 away you're getting robust 

* 149 gifts to make beef and pork — not a speck 
for every occasion— of filler. You know, too, 

_ all under $15— you're serving up a rich, 
all instructions included juicy taste spiced up just so. 
* Under 39¢ main dishes Making these Vienna 

that taste great! Sausage roll-ups is as sim- 

* The No-Flab Diet: ple as 1-2! Just fold your 

Now lose weight favorite refrigerated 
where you want to canned rolls or wraps 
* 13 projects to around Armour Vienna 


Bowne bite llr Sausages, and bake accord- 
° The New Etiquette: ing to instructions. 


The right way to behave YOU KNOW IT'S GOOD 
IF IT’S ARMOUR 1A 





Cash vaiue 1/100 cent. Shp coupons 
at out expense to: A.0.C. 
Center, Box 29046. Phoenix. AZ 85038 
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VACATION GUIDE 
From page 85 


Along the beaches it can get quite 
warm, but cools off when the sun goes 
down. Rain showers occur most often 
from November through March. 


Honolulu and Waikiki on Oahu 


Most of the sites reflecting Hawaii's 
history are in downtown Honolulu. 
Since they are situated distances from 
one another and traffic is heavy on 
weekdays, you may choose to take a 
conducted tour. Among other places, 
you'll be. shown the Bishop Museum 
with its remarkable collection of arti- 
facts of the Pacific Islands; Iolani 
Palace (formerly the Royal Palace); a 
four-masted vessel called Falls of Clyde 
(kids love it); Mission House Museum, 
featuring three small houses built by 
the missionaries in 1821; and the State 
Capitol. On your own in Waikiki, 
ou'll wane to stroll through the 
nternational Market Place, a fascinat- 
ing assortment of shops and restau- 
rants. In Waikiki, you'll also enjoy a 
visit to Ala Moana Center, which calls 
itself a shopping city, but is actually an 
extraordinary collection of over 150 
shops, services and snack shops; Ala 
Moana Farmers Market on Auahi Street, 
a huge, varied fruit-and-vegetable mar- 
ket; King’s Alley built on several levels, 
in the style of a century ago, with its 
shops, restaurants and movie theater. 
Bishop Museum has its “Heritage 
Theater’ here, where live shows re- 
create the Victorian era, At the Alley’s 
entrance, there’s a changing-of-the- 
guard ceremony each day at 6:15 P.M., 
followed by free entertainment. 
Touring the island of Oahu is 
worthwhile and takes about seven 
hours, including a lunchtime stop. 
You may choose a coach tour or rent a 
car (it’s about the same price if there 
are several in your party). If you drive, 
you'll find the roads well-marked. En 
route, you can visit various beaches, 
Sea Life Park, Byodo-In Temple (a 
replica of the ancient Japanese edifice), 
ruins of an old sugar mill and the Poly- 
nesian Cultural Center. 
Pearl Harbor: No one should miss a 
visit to Pearl Harbor—a 20-minute 
drive from Waikiki—scene of the 
Japanese attack on December 7, 1941. 
The U.S. Navy conducts continuous 
free tours from 9 A.M. to 3 P.M., 
Tuesday through Sunday; there are no 
reservations and boats are always avail- 
able (but of course the earlier you 
arrive, the shorter the wait). Boats 
depart from Halawa Gate at Pearl 
Harbor. Some tours will pick you up 
at your hotel, take you to the free 
Navy boat service and then return you 
to your hotel. Taxis are just as reason- 
able, if there are three or more in your 
group. Cruise ships also leave from 
Kewalo Basin and, like the Navy 
tourboat, pass the Arizona Memorial 
(the submerged battleship U.S. Ari- 
zona) and tour the area. However, on 
boat trips children under six are not 
allowed aboard; those under twelve 
must be accompanied by an adult; 
bathing suits are not permitted and 
shoes must be worn. 
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Kauai, Maui and Hawaii 





Kauai is the smallest, most westerly of 
the four principal islands, and perhaps 
the most relaxed of the lot. If you fly 
there you'll want to tour Lihue, an at- 
tractive town close to the airport. 
Downhill, just a mile away, is Hawili- 
wili Harbor, the island’s chief port. 
Further along the same road is the 
popular Poipu Beach, excellent for 
swimming and surfboarding. Kauai 
has marvelous scenery; its most visually 
appealing areas are Kalalan, with its 
canyon covered with heavy foliage 
reaching to the sea; Hanalei, noted for 
its fascinating river winding through 
a valley past fields of taro and rice 
plantings; and the colorful Waimea 
Canyon, near Waimea, about 10 miles 
long and 3,700 feet deep. 

Maui: Second in size, this island is de- 
cidedly different from the others! The 
terrain consists of a large area to the 
east and a much smaller one to the 
west, connected by a thin strip of land. 
Here, at this isthmus, are the two chief 
communities: the pleasant town of 
Wailuku, and nearby seaport of Ka- 
hului. This island attracts more tourists 
than the others, except for Oahu. It 
has many hotels and condominiums, 
and the beaches and scenery are superb. 
The Whalers Village at Kaanapali is a 
charming recreation of the whaling 
industry of the past, and also has a 
number of restaurants and fascinating 
shops. In the southwest, the Wailea 
area is an inviting tourist stop, with 
numerous hotels, condominium vil- 
lages, golf courses and shops. A must- 
see attraction: the Haleakala Crater. If 
you leave from Wailuku, the trip is 41 
miles and takes over an hour each way. 
The crater, situated at an elevation of 
10,025 feet, is exceptionally deep and 
large. When traveling to see it, do 
bring along a sweater because the 
temperatures can be chilly. 

Hawaii \ends its name to all the islands, 
and because of its size is often referred 
to as ‘The Big Island.’ Its surprisingly 
variable climate is tropical at sea level 
and quite cold up in the mountains. It 
has two impressive volcanoes: Mauna 
Loa, at 13,677 feet, the largest active 
volcano in the world; and Mauna Kea, 
which rises to 13,796 feet and is dor- 
mant. The principal destinations for 
tourists are the communities of Hilo 
and Kona. Hilo, the larger of the two, 
has luxuriant foliage, thanks to its regu- 
‘ar rainfall. About 20 to 30 miles south 
of Hilo is the Puna District, with its old 
Java flows alongside the roads. Kona, 
also called the Kona Coast, is situated 
on the western part of the island and ex- 
tends about 60 miles (the famous Kona 
coffee is grown here). The watets are 
calm, the deep-sea fishing superb, 
Other attractions: the villages of Kailua 
and Keauhou with their hotels, restau- 
rants, shops and entertainment facili- 
ties; also Milalii, a native village.| 





Molokai, Lanai and Kahoolawe 





These islands are off the beaten path as 
far as tourists are concerned, a'though 
they can easily be reached by plane. 
While Kahoolawe is virtually unin- 
habited, the other two islands do have 


appealing features worth investigating. 
Molokai: Once known as a treatment 
center for Hansen’s Disease—leprosy — 
at Kalaupapa, Molokai now boasts 
some modern, even luxury hotels, 
motels, excellent restaurants, as well as 
tours of the island (you'll want to see 
the large pierre lantations). For 
many, Molokai’s chief charm lies in the 
fact that it gives you an idea of what 
Hawaii was like 50 years ago. There are 
beautiful, unspoiled areas to explore, 
and the hunting and fishing throughout 
the region are excellent. 

Lanai: Another place where visitors and 
natives go to get away from it all, Lanai 
does not offer many tourist facilities. 
However, camping is excellent, it’s 
beaches are beautiful (particularly at 
Holupoe and Manele Bays), and the 
hunting and deep-sea fishing are fine. 





Sports 


Hawaii offers marvelous ocean swim- 
ming, but don’t count on continuous 
beach, for many shorelines are rocky. 
Two uniquely Hawaiian sports are 
surfing and outrigger canoeing. Fishing 
is generally good all year round, but 
those on a budget should go aboard 

ublic fishing boats (deep-sea charter 
eae are expensive). Fishing enthusi- 
asts will relish the ocean catches avail- 
able, including marlin, swordfish and 
over 30 varieties of smaller fish. And, of 
course, the clean, clear waters of Hawaii 
make it ideal for aqualunging, skindiv- 
ing and spearfishing. 

While many of the hotels on the 
outer islands baie their own golf and 
tennis facilities, there are also 38 public 
golf courses and well over 100 public 
tennis courts. The islands are well set 
up for camping, with numerous firms 
renting camping equipment and 4- 
wheel drives. For information about 
camping facilities, try the Health and 
Community Service Council of Hawaii, 
200 North Vineyard Blvd. in Honolulu, 
or the Hawaii Visitors Bureau, 2270 
Kalakua Ave., Honolulu. There are also 
scores of beautiful picnic areas alon 
the shoreline, on mountain trails hd 
near the yolcano areas, Or you may pre- 
fer to wander along the beach and walk 
out onto the coral reefs, when the tide 
is Out, to examine marine life. 








Beautiful Beaches 





Waikiki Beach is one of the most 
famous beaches in the world, and while 
it can—and does—get crowded at the 
height of the tourist season, it has much 
to offer. If you prefer your privacy, 
walk down to the public beaches at 
Diamond Head. Hanauma Bay, Kailua 
Beach and Kahana Beach, on the East 
coast of Oahu, are all lovely areas; so is 
Makaha Beach, in the center of the West 
coast, Many will cast their votes for the 
soothing waters, white sands and glori- 
ous sunsets found on Kaanapali Beach 
in Maui; nearby Napili Beach is slightly 
less fredueacad but equally charming, 
And on Kauai, there’s Porpu Beach, a 
family favorite. 





Holding Down Costs 


A family vacation always involves a 
substantial amount of money, but there 
are ways to minimize costs, The airlines 
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—more menthol refreshment than 
any other low‘tar’cigarette. 


Full menthol refreshment. That's what 
ARCTIC LIGHTS delivers. 

A very special kind of menthol refresh- 
ment you just won t find in any other low 
‘tar’ menthol cigarette. 

You see, while the filter holds back ‘tar,’ 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





the unique new ARCTIC LIGHTS men- 
thol blend comes right through. Result? 
You get the iciest, brightest taste in men- 
thol pees —puff after puff. Light up 
your first ARCTIC LIGHTS. You just 


won’t believe it’s a low ‘tar’ menthol. 


Arctic Lights: Kings & 100's 


©1978 B&W T Co. 


9 mg. “tar”, 0 .8 mg. nicotine av. per cigarette by FTC method. 








offer many excellent packages combin- 
ing air travel, hotels, hocel-apartments 
or condominiums equipped with kitch- 
ens, car rentals, plus many extras. Do 
bear in mind that if you travel off- 
season—particularly during October, 
November and May—you'll have your 
choice of accommodations at low sea- 
son rates. Many hotels also offer the 
same low rates during June, July and 
August, but these are busy times. 

Send for all the folders describing 
packaged tours and read them care- 
fully. See if they include transfers (by 
coach or taxi) to and from the Hawaiian 
airports, porters’ fees and tips for han- 
dling baggage at airports and hotels, 
continental breakfast (fruit juice, rolls 
and coffee), service charges, the $6 per 

erson departure tax from Hawaii, bar- 
eel boat rides, sightseeing, night 
clubs and so on. 
e Airline Packages. The major air- 
lines offer a varied assortment of 
packages: Continental Airlines has some 
excellent tours and puts you up at Hil- 
ton and Sheraton Hotels. Packages in- 
clude free rounds of golf; fly-drive vaca- 
tions (you get a car with unlimited 
mileage—you only pay for the gas); 
and stays at condominiums. Their fly- 
drive plan in Honolulu costs from $24 
to $44 per person per day with double 
occupancy, excluding air fare. They also 
offer what they call a ‘‘Pineapple Split,” 
which involves stays at anywhere from 
two to five different islands, including 
inter-island fares. 

United Airlines’ special package, 
called “Hawaii As You Like It,’’ al- 
lows you to select the islands you wish 
to visit, and adds on options, in- 
cluding sightseeing, helicopter rides, 
short cruises, nightlife, etc. They also 
have fly-drive packages, condomini- 
ums, golf, tennis and multi-island 
packages. Together with Hawaiian Air- 
fines, United can put you up for 13 
nights in Waikiki from $299 on up to 
$519 per person, with two in a room, 
depending on the hotel you choose. 
(Air fare is extra.) 

Western Airlines has a good, but 
smaller selection. They offer packages 
including Honolulu and Kono, or 
Honolulu and Maui, and more. They 
also have Condocar combinations 
(lodging at condominiums on certain 
islands, plus the use of a drive- 
yourself car). 

Braniff’s elaborate 14-day trip is 
called “Hawaiian Aloha.” This in- 
cludes visits to five different islands, 
including a stay at Wailea. They also 
have a seven-night, three-island tour 
(air fare and meals not included) 
starting in Honolulu, from $264 to 
$338 per person at deluxe surf hotels. 

Creative Lensure is a company that 
specializes in condominium rentals. 
They're affiliaced with United Airlines 
and are able to offer an extensive 
selection of all the islands, including 
the use of rented cars. 

Hawaitan Airlines has good outer 
island packages. If you fly to Maui or 
to the Hilo or Kona airports on the 
Big Island, you'll get a hotel room 
including continental breakfast, and 
a drive-yourself car with unlimited 
mileage. Cost: $32 per person per day. 
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If you select the same sort of package 
in Kauai, the cost is $34 (plus air fare). 

Northwest Airlines has a choice of 
three-night tours, originating in Hono- 
lulu and flying to Kauai, starting at 
$97.50; to Maui from $99 up; from 
Molokai from $111. 
e Inter-Island Packages. If you're 
traveling on a package tour, be sure it 
includes some of the outer islands. If 
you're on your own, with just a round- 
trip ticket to and from the Mainland, 
you'll probably want to book the 
Common Fare plan offered by Aloha 
Airlines. They charge $18 per flight to 
each island, but there’s an $18 fee for 
your original stopover in Honolulu. 
Also, when returning to Honolulu to 
make direct connections back to the 
Mainland, you won’t incur an extra 
$18 charge, but if you stay overnight 
or longer, you will. 

Luaus in Waikiki 








This feast, originally eaten seated on 

the ground, is now often served at 

tables. It’s loads of fun, and the music 

and dancing make it even more en- 

joyable. Many hotels throughout the 

islands schedule a luau at least one 

night a week. The list below tells you 

about some of the best-known places 

in the Waikiki area. Phone for a reserva- 

tion in advance, and expect to pay $18 

to $20 for an adult, less for a child, in- 

cluding tax. And, by all means, wear 

comfortable, informal clothes. 

© Ala Moana Americana. Every night 
except Saturday. (955-4811) 

© Hawaiian Regent: Tuesday and Sun- 
day. (922-6611) 

© Hilton Hawaiian Village: Every night 
except Saturday. (949-4321) 

¢ Hyatt Regency Waikiki: Sunday only. 
(922-9292) 

¢ Kahala Hilton: Sunday only. (743- 
2211) 

© Ontrigger Hotel: Tuesday, Friday and 
Sunday. (923-0711) 

¢ Royal Hawaiian: Sunday only. (923- 
7311) 

© Sheraton-W aikiki: Tuesday only. (922- 
4422) 


Where To Stay in Waikiki 








The hotels mentioned above offering 
juaus are all excellent and deluxe, mean- 
ing expensive—anywhere from around 
$40 per person per day, with double oc- 
cupancy and without meals, on up to 
$450 a day for a penthouse suite. All 
have coffee shops, restaurants, pools, 
night clubs and other luxury features. 
Two of the more interesting are The 
Royal Hawaiian Hotel and The Hilton 
Hawaiian Village. The Royal Hawaiian 
is an old-time favorite, with its Spanish 
Mediterranean architecture, lovely gar- 
den and spacious rooms. It’s beautifully 
situated on the beach, near many at- 
tractions—and you may find yourself 
rubbing elbows with political and film 
luminaries. 

The newer, popular complex, The 
Hilton Hawaiian Village, is actually a 
self-contained resort with four pools, 
several restaurants and a shopping cen- 
ter. Rooms in the Rainbow Tower, the 
most recent skyscraper addition, have 
balconies facing Diamond Head—a 
spectacular view, indeed. 





© Inexpensive to Moderate Accommodations 
in Waikiki—$20 to $35 a day with double 
occupancy: Since it’s virtually impossible 
to present a variety of small, charming, 
inexpensive places to stay in a maga- 
zine article, we have limited our sug- 
gestions chiefly to chains, because they 
have quality control. For further infor- 
mation, do consult the travel books 
listed at the end of this article. 

The Coral Seas Hotel in central Wai- 
kiki, just a block from the beach and 
major tourist attractions, has spacious 
inexpensive rooms; small kitchenettes 
are also available. This hotel is one of a 
chain of Roy Kelley hotels, all reason- 
able and comfortable. Another good 
budget bet is The Outrigger West Hotel. 
Most of the Outrigger hotels other than 
the deluxe, flagship one previously 
mentioned offer good bargains. All 
rooms in The Outrigger West have 
electric kitchens and color TV. The 
Pacific Prince Hotel, now patt of the 
Allen-Pacific group of small, good, 
moderately-priced hotels, is well lo- 
cated, just behind the International 
Market Place and near the ocean. (They 
also have more luxurious accommoda- 
tions, one or two bedroom apartments, 
including well-equipped kitchens—but 
these are more costly.) And, speaking 
of chains, you'll find rooms-with-view 
at The Holiday Inn overlooking Waikiki 
Beach, but prices here verge on the 
expensive. 

If you're planning to stay in one 
place for a week or more, do investigate 
condominium rentals in Hawaii and the 
outer islands (see section on airline 
packages). If you're traveling with your 
family, these are usually more reason- 
able than hotel accommodations. And 
what's more, you'll enjoy shopping in 
Hawaii—the fruits are magnificent 
(particularly the pineapples, mangoes, 
papayas, guavas and passionfruit), and 
you'll save on food costs. 

Another interesting alternative for 
those who prefer to stay put for a week 
or two is the package put together by 
Hawaiian Rental Homes, P.O. Box 835, 


Waianae, Hawaii, on the leeward side of 


Oahu, just 28 miles from Waikiki. All 
homes come equipped with a boat, car, 
two bikes, three sets of snorkeling gear, 
water skiis, beach mats, beach chairs, 
what-have-you. Rentals are around $700 
a week, not cheap, but certainly more 
reasonable than hotel costs for a family. 
Continental Airlines participates in this 
plan. 





~ Where to Stay on Maui 


Kaanaplai Beach and Napili Beach have 
the swankiest, best-equipped Juxury 
hotels on the island (no wonder this 
area is jokingly referred to as “the Gold 
Coast’). 

The Royal Lahaina may not look it at 
first glance, but it’s one of the top- 
rated hotels on the island. There for 
your enjoyment are eight swimming 
pools, a putting green, ten tennis courts, 
seven bars, eight restaurants, plus a 
shopping complex. (There’s even a 
laundromat in the basement.) 

The Sheraton-Maui, another deluxe 
hotel, has a circular garden in the lobby, 
and rooms decorated with bold Ha- 
waiian prints. Ic faces a broad expanse 
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of beach, has a fine restaurant and 
several good bars. 

The Kaanapali Plantation, a deluxe 
sort, is better suited to those planning 
a week or more stay. Its chief attrac- 
tions: well-equipped condominium 
apartments, an excellent golf course 
(the Royal Kaanapali) and lovely views 
of the beach and se 

The Intercontinental in the Wailea area 
is a deluxe high-riser, but also has 
charming cottages, pool, a shopping 
center and golf course—as well as a 
splendid beach. 

Garden cottage living in the grand 
style is what you'll encounter at The 
Hotel Hana Maui in Hana, and you'll 
quickly unwind in this extraordinarily 
beautiful setting. You take your meals 
here (there’s no other eating place in 
the area), and the swimming at Hamoa 
Beach is excellent. This deluxe resort 
offers riding, golf, tennis, cycling, plus 
other daytime and evening diversions, 
¢ Inexpensive to Moderate Accommoda- 
tions in Mani—$20 to $35 a day: In the 
Kahuliu-Wailuku area (both towns are 
picturesque but hotel pools offer better 
swimming than the local beaches do), 
there’s the comfortable, Polynesian- 
style Mani Hukilau Hotel, part of the 
Hukilau chain. Apart from the pool, it 
offers color TV in every room, a te- 
frigerator (but no cooking faciliti 
and lovely scenery from your windov 

The Pioneer Inn in Lahaina, overlook 
ing the harbor, is an old-time historic 
favorite—its turn-of-the-century build- 
ing was tastefully restored just a few 
years ago. Some rooms go for inex- 
pensive to moderate rates; however, 
rooms in the new wing are more costly. 

The TraveLodge people, a chain that 
recently moved into the area, has built 
an attractive, comfortable hotel just be- 
hind the Lahaina shopping center. The 
Lahaina Travelodge, in addition to its 
excellent location, boasts a swimming 
pool and good restaurant. However, 
rates are more than moderate for a supe- 
rior doubl 


uch a rural island that its 
only skyscraper, The Kauai Surf Hotel, 
males you doubt your eyes at first. 
Still, the facilities at this deluxe resort 
are impressive and numerous. You can 
swim at its magnificent beach, right 
at the hotel’s doorstep, golf, play 
tennis, even learn the bile: It has 
several bars, fine, distinctive restau- 
rants and nightly entertainment. 

Coco Palms is probably Kauai’s best- 
known resort—and for good reason. 
This is the Hawaii you see in big, 
splashy movies—in color on a wile 
screen. The rooms are spacious, your 
bathroom washbowl is a giant pink 
conch shell, and when covers are 
turned down in the evening, orchid 
petals are placed on your pillow. There 
are a variety of restaurants, bars and 
sports facilities, as well as a museum 
library and tiny chapel. Two attractions 
not to be missed: the sunset torch 
ceremony and wildlife compound. 

The Sheraton-Kauai in the Poipu 
Beach area is one of the chain’s more 
charming hotels, This deluxe resort 

seautiful restaurant and nightly 
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entertainment; its pool complements 
the superb beach nearby. 

Yes, there’s even a C/ub Méditerranée 
on Kauai, in the Hanalei section, over- 
looking the bay. As with other Club 
Med resorts, you book for one, two or 
three-week periods, meals included. 
The ambience is relaxed; surfing, 
sailing, snorkeling, deep-sea fishing 
and tennis are all free, including in- 
struction, Prices are not moderate, but 
less than the posh resorts mentioned 
above. 
© Inexpensive to Moderate Accommoda- 
tions on Kauai—$20 to $35 a day: Not far 
from the Kauai Surf Hotel, and close to 
excellent swimming at Kalapaki Beach, 
The Abana Motel- Apartments offer clean, 
comfortable, unassuming rooms at 
budget prices. All of the rooms have TV; 
apartments with kitchenettes are also 
available. 

Neat Poipu Beach are The Garden 
Isle Apartments & Cottages, a cluster of 
cottages situated on a peaceful lagoon. 
All include kitchens, and furnishings 
have interesting ethnic touches. 


Where to Stay on the 
Big Island of Hawaii 


On the Kona Coast, there’s the deluxe 
King Kamahameha Hotel with its fine 
white sand beach (a rarity in this area), 
smd shop, restaurants and shopping 
mall. 


Another large, deluxe favorite is 
The Kona Hilton, with its fine pool (but 
small beach), nightly entertainment 
and fabulous grounds, planted with 
close to two hundred species of plants, 
flowers and fruits (guests are offered 
and usually take the free guided tours 
of the grounds), 

In Hilo, The Waiakea Resort Village 
is a deluxe Polynesian-type hotel in 
the best sense of the term. Here swans, 
geese and lush plantings abound; most 
rooms overtake waterfalls and water- 
ways. In addition to the usual features 
such as coffee shops, restaurants and 
the like, there’s a fine shopping center 
called Market Place. 
© Inexpensive to Moderate Accommoda- 
tions on The Big Island—$20 to $35 a day: 
The Hilo Hukilau Hotel, one of the 
Hukilau chain, is well-located near 
Hilo Bay. Rooms look out over the 
pool or lush tropical gardens, and 
there's a dining room, cocktail lounge 
and evening entertainment. Prices are 
definitely on the inexpensive to moder- 
ate side. 

Another budget bargain is The Kona 
Bay Hotel, a comfortable newcomer 
that’s catching on in a big way. It’s 
well-located, right in the center of 
town; rooms are attractively decorated, 
have TV and teftigerators; some come 
equipped with kitchens. Families are 
given special price breaks here, and 
there's a launderette on the premises. 





RECOMMENDED TRAVEL 
BOOKS ON HAWAII 
It’s always wise to bone up on a place 
before you visit it—it saves on wear 
and tear, and you don't have a feeling 
you've missed out on anything you 
wanted to do or see. The books listed 
below are good bets to pack in your 
luggage as you take off for Hawaii. 


Paperback 
await A to Z, by Robert S. Kane, 
ublished by Doubleday & Company, 
nc., Garden City, New York; $2.95. 

Hawaii on $20 a Day, 1979-1980 edi- 
tion, by Faye Hammel and Sylvan 
Levey, published by Arthur Frommer, 
Inc,, 380 Madison Avenue, New York, 
N.Y. 10017; distributed by Simon & 
Schuster, 1230 Avenue of the Ameri- 
cas, New York, N.Y. 10020; $4.95 

Hawaii, A Guide to All the Islands, 
1978 Edition, A Sunset Book, pub- 
lished by Lane Publishing Co., Menlo 
Park, Calif. 94025; $3.95. 

Myra Waldo's Travel Guide to the 
Orient and Pacific ’79, published by 
Macmillan Publishing Co., Inc., 866 
Third Ave., New York, N.Y. 10017, 
$7.95. 


Hard Cover 

Fodor's Hawaii 1979 by William W. 
Davenport and others, published by 
David McKay Company, Inc., 750 
Third Ave., New York, N.Y. 10017; 





HAWAIIAN CRAFTS 
Shown on pages 86-89 


HAWAIIAN QUILTS 

GENERAL DIRECTIONS; 

1. These quilts consist of an appliquéd 
quilt top (cut-out design sewn to a con- 
trasting background), a solid or print quilt 
back and a layer of batting in between. 
Select fabrics of equal weight and fiber con- 
tent. All-cotton or a high-cotton-percent- 
age blend is best. The batting can be cotton 
or polyester. 

2. To make patterns: Following direc- 
tions in the box below, enlarge the ap- 
pliqué designs in Fics. 1 and 2 on taped- 
together sheets of tracing paper or thin 
brown wrapping paper until you have the 
size paper called for, Be sure to copy all out- 


FIG. 1 BREADFRUIT 
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lines, as well as slashes, foldlines and 
labels, Cut out patterns (the center and 
border patterns will separate into two indi- 
vidual pieces, as you cut). 


FIG, 2 
COMB AND CROWN QUILT 
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3. To cut out appliqués: Fold fabric 
(seamed as ddipeceesdS tn half lengthwise and 
again crosswise, keeping edges matched 
exactly (Fic. 3). Press the folds firmly. 
Then fold diagonally to make eight layers, 
with folds exactly matched (Fic. 4); press 
again to establish creases. 





HOW TO ENLARGE PATTERNS 


Draw crisscross lines, vertically and 
horizontally, with a ruler, on paper or 
cardboard, spacing the lines as indi- 
cated. Then copy our pattern, one 
Square at a time, using a straightedge 
or French curve, if necessary. Cut out 
the enlarged pattern and use as directed. 











$9.95. i 
FIG. 3 TO CUT FIG. 5 CENTER 
APPLIQUES: APPLIQUE 
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FIG. 6 
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8 LAYERS APPLIQUE HAS 


BEEN CUT AWAY 


Place folded fabric on a flat surface and 
place center appliqué pattern on fabric, 
matching fold lines Si pple of pattern 
to corresponding folds and center of fabric. 
Pin pattern in place carefully through all 
layers of fabric, keeping fabric flat and 
smooth. With sharp scissors cut out center 
appliqué (Fic, 5). 

Now unfold the bias fold of the remaining 
appliqué fabric, leaving a rectangle with 
four layers. On this place the border pat- 
tern, matching corresponding markings 
and edges. Pin in place and cut out border 
appliqué (Fic. 6). 


BREADFRUIT QUILT (about 71" x 
103")—MArTERIALS: 45”-wide fabrics, 6% 
yds. white for quilt top, 6% yds. green for 
appliqué and binding, 64 yds. coordinat- 
ing print or solid for quilt back; batting, 
90” x 108”; thread to match fabrics; quilt- 
ing needle and quilting hoop or frame; 
tracing paper or thin brown paper, 36” x 
54” (pieced as necessary). 

DIRECTIONS: 

1. Enlarge and cut out center and border 
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GRAM has a free gift for your child—IN A “ee. A 

PEOPLE HOUSE, a book that tells a hilarious en \ 

tale in such funny pictures and easy words, it — ’ 

beguiles a child into reading. It’s yours to keep forever, 

just for looking at the 4 BRIGHT AND EARLY . \ 

BOOKS shown here and enjoying them with your | fi iil The Cat in the Hat himself holds your 
child. If you should decide to keep the books after the f Lie Besoin child's books in the Dr. Seuss Char- 
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before reading begins with these BRIGHT AND a 


EARLY BOOKS. Just looking at the illustrations | THUMB 


makes 2 to 6 year-olds giggle. And the sparkling little 
words match, the pictures in a very special way. 
Together, words and pictures spell out their meaning, so 
that soon, with some help from Mom or Dad. a child 
progresses from looking to reading, on his own! 

It's a confidence-building experience for a child to | 
learn to read this happy way, And, when reading begins 
before school begins. you can count on a child who will 
be happier and more Successful in the early grades, and. / 
very likely. throughout his school years! . 
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patterns (seeGENERAL DIRECTIONS)andFiG. 1, 
2. To prepare quilt top: Cut white fabric 
crosswise into two equal lengths (each 
45” x 3% yds.) and join them along a 
selvage edge to make a piece 89” wide 
with a center seam. Press seam open. Trim 
piece to 71” x 103” with seam centered. 

3. To pestece appliqué fabric: From 
green fabric, cut off a 4-yard length and set 
it aside for binding. Cut remaining green 
fabric crosswise into two equal lengths 
(each 45” x 3% yds.). Split one of these 
lengths in half lengthwise and seam one 
half to each side of the wide piece. Press 
seams open and trim piece to 71” x 103” 
with seams centered. 

4, Cut out center and border appliqués (see 
GENERAL DIRECTIONS). 

5. Unfold border appliqué and pin it to 
background fabric, right sides up, matching 
foldlines and edges. Take care not to 
stretch or distort appliqué. Hand-baste in 
place at least 4” from raw edges. 

6. To sew appliqué in place: Turn under 
edges about 1" and slipstitch to back- 
ground, taking 10 to 12 stitches per inch. 
Slipstitch all edges except the straight out- 
side edges—leave these basted down. 

7. When border is finished, pin, baste and 
slipstitch center motif in same way, match- 
ing centers and creases. 

8. Cut quilt-back fabric in half crosswise, 
then split one of these pieces in half length- 
wise. Seam one narrow half to each side of 
the wide piece. Press seams open. 

9. To assemble layers: Place quilt back 
wrong side up on flat surface. Spread bat- 
ting overt quilt back, smoothing it out from 
the center. Place quilt top right side up 
over batting. Starting at center, pin layers 
together. Then trim baring and quilt back 
so all edges are even. Hand-baste the layers 
together vertically, horizontally and diag- 
onally in rows about 8” apart, and then 
around the edges. 

10. Quilting: If desired, use a quilting 
frame; otherwise, use a large hoop (about 
22"), beginning in the center of the quilt 
and working outward. Using a single strand 
of thread, work running stitches through all 
layers, following the outlines of the ap- 
pliqués for the first row of quilting. Make 
concentric rows about 4” apart until the 
whole surface is covered. As you finish one 
area, stretch an adjacent area over the hoop. 
11. To bind quilt: From reserved green 
fabric, cut 2”-wide crosswise strips and join 
them to make four strips, two equal to the 
width of the quilt and two equal to the 
length plus 4”. With right sides together, 
pin and stitch the shorter strips to the 
shorter edges of the quilt with a 4%” seam. 
Press seams toward binding and trim ends 
even with quilt. At the long raw edge of 
binding turn under 4%”, fold binding in half 
to back of quilt and slipstitch binding to 
quilt back. Turn in the raw ends of the 
longer strips. Then bind the long edges of 
quilt the same way. 


COMB AND CROWN QUILT (about 
102” x 117")—MATERIALS: 45”-wide 
fabrics, 10% yds. each of yellow for quilt 
top, red for appliqué and binding, and co- 
ordinating print or solid for quilt back; 
batting, one sheet each 90” x 108” and 
72" x 90"; thread to match fabrics; quilting 
frame or hoop; quilting needle; tracing 
paper or thin brown paper, 52” x 60” 
(pieced as necessary). 

DIRECTIONS: 

1. To prepare quilt top: Cut yellow 
fabric crosswise into three equal (3% yd.) 
lengths. Split one piece in half lengthwise; 
discard one half and split the other in half 
lengthwise (making two pieces 11%” 
wide). Seam the two full widths together 
along one selvage edge; join one 11%” 
strip to each selvage edge of seamed 
piece. Press seams open and, with seams 
evenly spaced trim the piece to 102”x117". 
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2. To prepare appliqué fabric: Cut red 
fabric into three equal (3% yd.) lengths. 
Keep one length intact for center panel. 
Splice the other two lengths in half length- 
wise. Split one of these halves lengthwise 
to make two 114” strips; reserve another 
half for binding. Now join panels as fol- 
lows: full-width panel in center; one half- 
width panel at each side of center; then one 
quarter-width panel at each side of seamed 
panels, for a total of five panels. Press 
seams open and trim the piece, with seams 
evenly spaced to 102” x 117”. 

3. Make quilt same as Breadfruit Quilt, 
Steps 4-7. Slash lines inside motifs should 
have the edges turned and slipstitched just 
as for outside edges (see photo on page 86). 
4. Prepare quilt-back fabric same as yellow 
(quilt-top) fabric for this quilt (Step 1) but 
do not trim away any excess. 

5. Assemble layers, piecing the batting as 
necessary (butt the batting pieces and sew 
across the edges) and quilt same as for 
Breadfruit Quilt, Steps 9 and 10. 

6. Binding: From reserved red fabric, cut 
2”-wide lengthwise strips. Then follow 
directions for Breadfruit Quilt, Step 11. 


HAWAIIAN PILLOWS (about 22” 
Square, including borders)—MATERIALS (for 
each pillow): 36” to 45”-wide fabrics, % yd. 
for pillow-top background and 1% yds. 
contrasting color for appliqué, pillow back 
and border; 45”-wide muslin, 1% yds.; 
thread to match fabrics; 20” zipper; quilt 
batting, 23”-square piece; polyester fiberfill 
for stuffing (see Buyer's Guide on page 143 for 
last two items). 

Directions (%" seams allowed except where 
otherwise noted): 

Note: All pillows are the same size and are 
made the same way; only the designs and 
colors are different. Directions follow for 
one pillow. 


FIG. 7 HIBISCUS PILLOW 
(YELLOW AND ORANGE) 1 





FIG. 8 PINEAPPLE PILLOW 
(BROWN AND GOLD) 


1. Choose your design and, following di- 
rections in box on page 126, enlarge pat- 
tern from Fics. 7-11. Copy all outlines, 
fold lines and labels. 

2. Cutting: From background fabric, cut a 
23” square. From contrasting fabric, cut a 
23” square for appliqué and two 124"x23” 
rectangles for pillow back. Reserve remain- 
ing fabric for border. From muslin, cut one 
23” square for ‘backing and two 22%" 
squares for inner pillow. 

3. To cut appliqué: Using the 23” square 
of appliqué fabric and your traced pattern, 
follow Step 3 of GENERAL DIRECTIONS for 








Hawaiian Quilts. Omit reference to border 
appliqué (last paragraph). 

4. To appliqué pillow top: See Bread- 
fruit Quilt, Steps 5-7; disregard reference 
to ‘‘border’’ or ‘center’ sections, as method 


FIG. 9 TORCH GINGER PILLOW 
(RED AND WHITE) 
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FIG. 10 TREE FERN PILLOW 
(GREEN AND WHITE) 
FIG. 11 BREADFRUIT PILLOW 


(TANGERINE AND AVOCADO) 1SQ.=1" 





is the same for either. Be sure to center the 
appliqué; if it extends all the way to the 
edge of the background (as on the Tree 
Fern pillow); line up outside edges of ap- 
pliqué with background edges and baste 
them down without turning under. 

5. To assemble pillow top: Place 23” 
muslin square on flat surface. Top with 
batting, then with appliquéd piece, right 
side up. Line up edges en pin. Then hand- 
baste layers together from center outward 
vertically, horizontally and diagonally. 
Baste around edge. 

6. To quilt: See Breadfruit Quilt, Step 10. 
Use a hoop about 18” in diameter. 

7. Pillow back: Pin together the two back 
pieces along a 23” edge and stitch with a 
1” seam, using basting-stitch length for the 
centered a ad portion of the seam. Fol- 
lowing package directions, insert zipper in 
seam. 

8. Trim pillow top and back to 21%" 
square. With wrong sides together and 
matching edges, pin top to back and stitch 
all around. 

9. Border: From reserved fabric, cut four 
strips 2%"x25”. Press strips in half length- 
wise, right sides out. Unfold one strip and, 
matching raw edges, with right sides to- 
gether, pin strip along one edge of pillow 
top. Repeat on opposite edge with a second 
strip. Stitch; trim off ends of strips even 
with pillow. Fold strips along pressed edge 
to back of pillow, turn under raw edges 4” 
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Good news, ladies. The Secret 
Spray you ve always relied on just 
got better. Because new Secret" 
sprays on drier. 

So, Secret does more than 
just help keep you dry all day. It 
goes on with a drier 
feeling. And the soft, 
pretty fragrance tells 
you it’s made just for 
women. 

Secret has what 
it takes to take care of 
perspiration wetness. 

Plus something 

extra. New Drier 

Spray Secret. Strong ) 
enough fora man, } 
but made just for you. 


Martin/ Chicago 








Black skinned, 

or green? 

It doesn't matter. 
Inside they're 

, always the 
‘very delicious same. 


Avocados ripen 
faster in a tightly 
closed brown 
paper bag. 


When an avocado 
yields to gentle 
pressure, it's 

ripe and 

ready to enjoy. 


Uncut ripe 
avocados can 

be stored in 

the refrigerator 

_ for several days. 


Once sliced, 
prevent darkening 
by brushing all 
cut surfaces 

with lemon 

or lime juice. 


© 1979 Kraft, inc 
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and pin in place. Now stitch remaining 
strips to other edges of pillow and across 
ends of first two strips in same way. 
After stitching, trim ends of strips %” be- 
yond pillow corners, turn ends under 1%" 
and then fold and pin strips to back of pil- 
low. Slipstitch folded ends and all pinned 
edges in place. Open zipper and insert in- 
ner pillow (be/ow). 

10. Inner pillow: Leaving an opening for 
turning and stuffing, stitch the two 224" 
muslin squares together around three sides 
and four corners. Turn right side out, stuff, 
and stitch opening closed. 


SHELL-TRIMMED BOXES—MaAtE- 
RIALS: Wooden craft boxes, with and with- 
out hinges; assorted shells; glue; spray 
varnish (see Buyer's Guide on page 143 for all 
the above items); sandpaper; aquarium 
gravel. 

DIRECTIONS: 

1. Allowing each coat to dry completely 
and sanding between coats, apply three 
coats of spray varnish to boxes, inside and 
out. Attach hinges, if any. 

2. Your design will depend on the shells 
you have. As a rule, placing the larger, 
heavier shells in the center and smaller, 
lighter, ones near the edges will result in 
the most pleasing design. Working on one 
surface of the box at a time, apply a 
generous amount of glue to the part of the 
shell that will touch the box, and press in 
place. Wait until glue is completely dry 
before working on next surface of box, or 
shells may shift. 

3. When all shells are in place, fill in ex- 
posed areas of wood with gravel as follows: 
Spread glue generously on a small exposed 
area and sprinkle with gravel, covering area 
completely with a single layer. Continue 
until entire surface has been filled in. Let 
dry completely before filling in next sur- 
face. When applying gravel to the back of 
the hinged boxes, do not approach edge 
too closely or the boxes will not open 
properly. 


LARGE FRAME (14"’x18")— MATERIALS: 
Assorted shells; glue; spray varnish (see 
Buyer's Guide on page 143 for the above 
items); ¥%” plywood, 14”x18”; sandpaper; 
aquarium gravel. 

DIRECTIONS: 

1. Mark and cut a centered 8”x12” opening 
in plywood. 

2. Allowing each coat to dry completely, 
and sanding between coats, apply three 
coats of spray varnish over entire frame. 
3. Following directions for boxes, Steps 2 
and 3, glue shells and gravel to front of 
frame and gravel only to edges of frame 
and opening. 


SMALL FRAME = (10"x12")—MAatTE- 
RIALS: Assorted shells; glue; spray varnish; 
middy braid and soutache, 2% yds. each 
(see Buyer's Guide on page 143 for the above 
items); Y4" plywood, 10”x12”; sandpaper; 
mirror, 8’x10"; posterboard. 

DIRECTIONS: 

1. Mark and cut a centered 6’x8” opening 
in plywood. 

2. Follow directions for Large Frame, Steps 
2 and 3, to varnish and decorate frame. 

3. Glue middy braid around edges of frame 
and opening. When dry, glue soutache next 
to middy braid. 

4. To make pocket for mirror, cut two 10”x 
12” pieces of posterboard. On one piece 
mark off an 8”x11” rectangle, having one 
8” edge flush with top of rectangle and 
centered from side to side. Cut away, leav- 
ing a U-shaped piece with 1”-wide base and 
sides. Matching side and bottom edges, 
glue this piece to back of frame and allow 
to dry. Then glue the 10”x12” piece on top 
of the U-shape. When dry, slip mirror from 
top opening into pocket. 

5. Easel: Draw easel pattern on poster- 
board (see Fic. 12 at right, above.). Cur 





out. Score along broken line. With score 
line face down along vertical center, glue 
easel to back of frame. 
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GLUE THIS AREA TO FRAME 


RAINBOW AFGHAN —Directions are 
given for Afghan to measure 50”x74”. 
MATERIALS: Bernat ‘‘Big Berella Bulky” 3- 
ply (4 oz. ball): 21 balls ot Rainbow #8626 
(A); Bernat ‘‘4”’ Knitting Worsted Gauge: 
4-ply (4 oz. ball): 1 ball of Rainbow #9026 
(B); 1 pair circular knitting needle, Size 
10%, 36” length, OR ANY SIZE NEEDLE 
WHICH WILL OBTAIN THE STITCH GAUGE 
BELOW; 1 steel crochet hook, No. 3. 





GAUGE: Garter stitch—3 sts= 1"; 6 rows= 
1 


AFGHAN: Starting at bottom of Afghan 
with A, cast on 150 sts. Work in garter 
stitch (knit each row) until piece measures 
74” in length. Bind off loosely. 
FINISHING: Edging: Holding work on 
right side, attach B to the bottom right cor- 
ner of Afghan. Work 1 sc between each 
garter ridge along the right side edge. Now 
attach B to the top left corner and work 1 
sc along the left side edge to correspond. 
Cut yarn and fasten. 


EMBROIDERED PILLOWS—Mattz- 
RIALS (for each pillow): Ys yd. 45"-wide 
oyster linen; 1 pkg. corded piping; 14” 
square or 12”x16” oblong pillow form (see 
Buyer's Guide on page 143 for all these items); 
crewel needle; dressmaker’s carbon; yarns 
as specified below; embroidery hoop. 
GENERAL DIRECTIONS: 

1. Each design is worked with Persian 
yarn, pearl cotton and _ six-strand em- 
broidery floss in a variety of colors and 
stitches. See the individual instructions, 
designs and stitch diagrams for yarns, 
colors and stitches. 

2. Following directions in box on page 126, 
enlarge designs in Fics. 13-16. 

3. To transfer design: Cut two pieces of 
fabric 16” square for square pillows, 14’x 
18” for oblong pillows. On wrong side of 
one piece (pillow top) draw a centered out- 
line of the finished pillow size (14” square 
or 12”x16”). Using contrasting thread, 
baste along drawn line. Then, using dress- 
maker’s carbon, transfer design, centered 
within outline, to right side of fabric. 

4. Following individual instructions and 
design diagrams, work embroidery, using a 
hoop (see Stitch Diagrams on page 134). 

5. To block: Using warm water and mild 
detergent, wash embroidered piece. Place 
flat, right side up, on a towel and allow to 
dry. Turn piece over on towel, embroidered 
side down, and press. 

6. To assemble pillow: Using zipper 
foot, machine-baste piping to right side of 
pillow top along basted outline (corded 
edge faces center of pillow); clip piping 
seam allowance at each corner. Matching 
edges and right sides together, pin pillow 
top to pillow back. Leaving an opening for 
turning and stuffing, stitch along basted 
outline around three sides and four cor- 
ners. Turn right side out, insert form, and 
slipstitch opening closed. To page 132 
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fe ge? oy 5 AVOCADO 

So tasteful. So tantalizing. 
And so totally enhanced 
by the smooth, delicate 


flavor of KRAFT 
French Dressing. 


A 3 YOU’VE NEVER 
BF i 45 | HAD IT SO 
Te deo GOOD. 


Califorma Avocado Commission 
s 


CALIFORNIA 
AVOCADO 
REFRESHER 


ig? 1 cup watermelon balls 
1 cup cantaloupe balls 
Y% cup honeydew melon 
chunks 
Y2 cup celery slices 
Lettuce 
2 California Avocados, 
peeled, halved 
2 tablespoons crumbled 
blue cheese 
8-oz. bottle KRAFT 
French Dressing 


Combine melon and celery; 
mix lightly. Place avocado 
halves on individual lettuce- 
covered plates. Fill with fruit 
mixture. Top with blue cheese. 
Serve with dressing. 4 servings 





KRAFT 
SALAD DAYS 
ARE HERE 





To the millions of dieters 

who think they shouldn’t 

eat a rich tasting dessert, 
we Say: 


es, 
you can. 


GHT WATCHERS® 
Frozen Dessert is a dieter’s 
dream. It has a rich, 
satisfying, naturally sweet 
taste yet has 90% less fat 
and 38% fewer calories 
than ice cream. Pick upa 
package today and send for 
our free 1979 recipe folder: 
Slimsational Recipes 
Box 32029, Cincinnati, 

Ohio 45232 








Available in many delicious flavors. 





©Weight Watchers International, Inc. 1979 


Owner of the trademarks. All rights reserved. 
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FIG. 14 HIBISCUS 








PLUMERIA PILLOW (12’x16")—Yarns 
needed: 1 skein each Persian yarn in crim- 
son, lilac, raspberry, fuchsia, orange, white, 
medium green, and dark green; #5 pearl 
cotton in rose; six-strand embroidery floss 
in pale yellow. 

DIRECTIONS: 

1. For Persian yarn flowers and leaves, use 
two strands in needle; for Persian yarn 
lettering, use one strand. For pearl cotton, 
use one strand in needle. For embroidery 
floss, use all six strands. 

2. Following Fic. 13 for colors, work 
flower petals in long and short stitch; 
flower centers in orange and yellow straight 
stitch around crimson French knots; petal 
outlines in orange or crimson stem stitch. 


FIG. 13 PLUMERIA 1 SQ. = 
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embroidery floss in pale yellow, citron, 


gold, rust and white; #3 pearl cotton in 


green; #5 pearl cotton in orange. 
DIRECTIONS: 

1. For Persian yarn, use three strands in 
needle; for pearl cotton, use one strand; for 
embroidery floss, use all six strands. 

2. Following Fic. 14 for colors, work 
flower petals and centers in long and short 
stitch; stamens in gold straight stitch; dots 
in gold French knots. Work leaves in 
green satin stitch and lettering in rust stem 
stitch. Work white straight stitch high- 
lights in spaces atound orange centers of 


the two righthand flowers. Work orange | 


highlights in spaces at rims of two left 
petals of lowest flower. 


WOOD ROSE PILLOW (12’x16")— 
Yarns needed: 1 skein each Persian yarn 


FIG. 15 WOOD ROSE 1 SQ. =1" 












































COLOR KEY: 
L-LILAC D-DARK GREEN 
F-FUCHSIA W-WHITE 
M-MAGENTA O-ORANGE 
C-CRIMSON Y-PALE YELLOW 
G-MED. GREEN R-ROSE 


Work leaves in satin stitch. Work lettering 
in crimson stem stitch. 


HIBISCUS PILLOW (14" square)— Yarns 
needed: 1 skein each Persian yarn in 
lemon yellow and pale straw; six-strand 


SQ. = 1" 
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L | 
| COLOR KEY: 
L-LEMON YELLOW G-GOLD  GR-GREEN 


S-PALE STRAW R-RUST 
Y-PALE YELLOW W-WHITE 
C-CITRON O-ORANGE 





























COLOR KEY: 
M-MUSTARD L-LEMON YELLOW 
T-TANGERINE R-RUST 
0-ORANGE DR-DARK RUST 
LO-LIGHT ORANGE B-BROWN 
N-NUTMEG PG-PALE GOLD 
S-PALE STRAW G-GREEN 
C-CITRON Y-YELLOW 


in mustard, tangerine, orange, light orange, 
nutmeg, pale straw, citron yellow and 
lemon yellow; six-strand embroidery floss 
in rust, brown, dark rust and pale gold; #3 
pearl cotton in green and yellow. 
DIRECTIONS: 

1. Follow Step 1 of Plumeria Pillow. 

2. Following Fic. 15 for colors, work 
flower petals, bases and centers in long and 
short stitch; work small areas of flowers in 
satin stitch. Work centers in pale yellow 
with a few tangerine or dark red stitches in 
the middle. Work lines between yellow 
petals in orange long straight stitches. 
Work leaves in satin stitch, half nutmeg 
and half rust (except for the three marked 
green). Work stems in rust and lettering 
in tangerine stem stitch. 


ORCHID PILLOW (14" square)—Yatns 
needed: 1 skein each Persian yarn in scarlet 
and lilac; six-strand embroidery floss in 
wine, pale pink, fuchsia and pale yellow; 
#3 pearl cotton in burgundy and green. 
DIRECTIONS: 

1. For Persian yarn and pearl cotton, use 
one strand in needle; for embroidery floss, 
use all six strands. 

2. Following Fic. 16 for colors, work all 
petals in long and short stitch; petal cen- 
ters in yellow satin stitch; veins in stem 
stitch; dots in scarlet French knots (except, 








tas: SOLAS a ee “4 =x Fe Be Ns ye 
: 2 esa er nee) ‘ : rae ; 
5 ea Ear thea q : 
tis, 


Now only 5 mg tar. : 
No other cigarette with 3 < 
this little tar... 
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| 7 \ ONLY ES MG TAR ne 
Warning: The Surgeon General Has Determined G afer you never had before: : 
That Cigarette Smoking Is Dangerous to Your Health. Lees ultra-low tar 
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IqnaTeS HOWITIS, FIO THE NICKEL PENNY 
CANDY (SS NOW A OIME.” 


a “a 





Make this charming crewel design which 
captures the color and beauty of some 
of America’s favorite songbirds. 


Birds are a natural for the texture and 
stitches of crewelwork. Armchair bird- 
watchers will recognize the goldfinch, blue- 
bird, chickadee and more in our beautiful! 
“Early Morning Gathering” stitchery. Our kit 
includes cottage cloth, Persian yarn. embroi- 
dery floss, needle and instructions. Finished 
size is 14” x 24”, The handmade wood frame 
is also available. 


To order, send check or money to: STB, 
Inc—Family Circle Kits, Dept. 654, Box 450, 
Teaneck, N.J. 07666. (Canada: Add $1 each] 
“Early Morning Gathering” (654) costs 
$1298 plus $1 each for postage and han- 

ling. Frame (655) costs $13.98 plus $1.50 
each for postage and handling. Please print 
your name, complete address and ZIP 
Code. Allow from four to six weeks for delivery. 


Dept. 654, Vendor: STB, Inc., 400 So. Dean St, Englewood, N.J. 0763 











FIG. 16 ORCHID 
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COLOR KEY: 
S-SCARLET W-WINE 
L-LILAC P-PALE PINK 
F-FUCHSIA B-BURGUNDY 


in upper right flower, work lilac knots). Work 
stems in green satin stitch. Work lettering 
in scarlet stem stitch. Work scarlet straight 
stitches in the spaces and on the lines 
around the yellow centers. Work wine 
straight stitches on the lines in the scarlet 
petals. Work pink satin stitch in the open 
spaces in the petals of the upper flower. 


EMBROIDERY STITCHES 


FRENCH KNOT 
1 


LONG AND SHORT 
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Save °70 


on the frostless refrigerator that 
does a lot more than just self-defrost. 


It provides 
flexible storage. 


4 |. 












It opens on 
left or right side. 


} And, that’s only the beginning. A simple 

} flick of its Power Economizer Switch can 

} save energy. It makes kitchen cleaning 
a snap with four roll-easy bottom wheels. 
*And, it makes a mountain of ice with 
an icemaker, available at extra cost. 


It comes with dependable JCPenney 
Product Service, too. For additional, 
unlimited service at a small yearly 
charge ask about our Assured Perform- 
ance Plan. At JCPenney stores with 
major appliance departments. Use our 
convenient Time Payment Plan. Prices 
slightly higher in Alaska, Hawaii, Puerto 
Rico. Not available outside our normal 
delivery area. Phone for details. 


Sale 429.95 


Reg. 499.95. Refrigerator #0616 
Sale prices effective May 13th thru June 9th. 





White Coffee Avocado Almond 





rdCPenney 


Color shown: Harvest Wheat Ke ! 


1979 JCPenney Co., Inc 





© 1978 Cosmam. inc 
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The Hair Fixer is a treatment Some conditioners just coat 
that works on the links that your hair. But The Hair Fixer’s : . 
make up your hair. When you unique patented formula actually | | 1e Hair Dae 
hurt your hair, those links break. toughens your hair by building sits eaLges: os 
Your hair looks sad. Limp. Dull. _ new links. So you get more bril- CORE Be 2%) ae 
ie 






Boring. The Hair Fixer reinforces _ liant, fuller, healthy looking hair. 
those broken links. If you have a problem with your 


hair, Fix It. With The Hair Fixer. 
ae It’s from LOréal, of course. 


cy Tee 


| 7, ® 
Actual damaged hair Same hair after The 
before The Hair Fixer. Hair Fixer (and 2 shampoos). 


Magnified 1000x by an electron microscope Because you're worth it.® 











2. TRIPLE WHAMMY FOR THIGHS, BUTTOCKS, WAIST. Get 
down on hands and knees. Kick one leg out behind you, trying 
to keep it as straight as possible. Hold. Then, swing leg out to 
side of body and touch foot to ground. Swing leg up as high as 
you can go, hold, and touch ground again. Next, swing your 
leg up and over to opposite side of the body, keeping it 
straight as you do so. Hold, and bring your leg back to the 


3. SIDE ROLLER FOR HIPS AND BUTTOCKS. Sit with legs straight out in front of you, arms in back with hands on ground. 
Bend knees and roll to the side, then extend legs. Bend knees again, then roll to opposite side and extend. Do 10-12 times. 





4. THE CROSSOVER FOR THIGHS, HIPS AND BUTTOCKS. Lie flat on back, arms extended at shoulder level. Raise one leg 
as high as possible, and cross it over body till it touches the opposite hand. Repeat with the other leg. Do 10-12 times. 


a ————— —————— ——— — er 









6. THE LEG LIFT FOR THIGHS. Lie on side and prop up body with one arm 
in front of chest, other arm on ground. Brace upper leg on chair or ottoman and 
raise lower leg to meet it, ankle flexed. Repeat with other leg. Do 10-12 times. 


8. TWIST AND TOUCH FOR WAIST. 


5. THE JACKKNIFE FOR ABDOMEN. Stand up straight, legs apart, and hold a 


Lie on back, arms overhead. Lift legs, 7. LEG RAISES FOR ABDOMEN. twisted bath towel in back of neck. 

arms and head off ground; bend knees; Lie flat on back, arms at sides. Slowly Keeping legs straight, bend to side from 
bring upper body forward, arms past raise legs up as high as possible. waist and touch the elbow to the knee. 

legs. Roll back down. Do 810 times. Hold. Lower slowly. Do 8—10 times. Repeat on other side. Do 8—10 times. g 
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“ADVERTISEMENT” 
te eee ee ee 


Jerry Falwell says: 


Cast Your Vote 
Right Now 
and Help Me 


CLEAN UP 
AMERICA) 


Let Me Know Where You Stand 


On These Burning Issues: 
Do you approve of PORNOGRAPHIC and 
obscene classroom textbooks being used 
® under the guise of sex education? 
a: 


===> EYES 


Do you approve of the present laws legal- 
izing ABORTION-ON-DEMAND that 
resulted in the murder of more than one 












you approve of the growing trend 
towards SEX and VIOLENCE replacing 
® family-oriented programs on television? 


Gea IVES EBON 


Cast Your Vote Today... 


..and then watch THE OLD TIME GOSPEL 
HOUR Special on Ney 27, 1979 when I'll take 
your vote straight to the Steps of Our Nation’s 
Capitol and challenge our leaders to get busy 
and CLEAN UP AMERICA. 


YOURS FREE! 


©, In return for your vote, you 
: SUS will receive two (2) “JESUS 
1) ® FIRST" pins—the lapel pin 
sweeping across our nation 
—the pin symbolizing that 
Americans are putting “Jesus First” in their lives 
and bringing our nation back to God. 





Name 


Address 








City 


et er Zip 
(Any contribution to this Campaign is tax deductible and 
deeply appreciated!) 


Send this entire ballot back to: 
Dr. Jerry Falwell 
Old Time Gospel Hour 
P.O. Box 1111 
Lynchburg, Virginia 24514 





FC 1 


RETURN THIS ENTIRE BALLOT IMMEDIATELY! 
SS 
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HAWAIIAN FASHIONS 
Back views and yardages for patterns shown on pages 56, 58, 
and 108-110. All yardages he Size 10. (Prices are in $U.S.) 


———$ 
Vogue 7112 (On Cover) Misses’ Dress 
$4 i Hi (View C). 

Z Misses’ sizes 6-14. Requires 114 






Ty 


ft 
| 


| | yds. of 60”-wide fabric. 


jo 6604 95¢ 
h ; Page 56. 
suse 






Vogue 7384 
$3.50 
\ Page 56. 

Musses’ Dress. 
Misses’ sizes 6-14. 
Requires 3% yds. 
of 45”-wide 

fabric. 














Masses’ Dress. 


Misses’ sizes 6-16. 
Requires 2% yds. of 
45”-wide fabric. 












McCall’s 6547 $2 


gee Page 58. Misses’ Dress. 

TT — Misses’ sizes 6-16. 

pres Requires 3 yds. of 45”- 

fly wide fabric. (Triangle 

[| |\— scarf is made from 
POST 45” wide fabric, and 
i | | requires 134 yds.) 


Vogue 7382 $3.50 


Page 58. 
tt } Masses’ Dress. 


\ 
i 









\ Misses’ sizes 

| 8-16. Requires 
2% yds. of 45”- 
wide fabric. 







Vogue 9905 $4 Simplicity 9073 $1.75 


fs Page 109. 
\ Masses’ Tunic 





Se a peer 
“yy Se ane Oe I) & Tee. 

Page \ Misses’ Y Co 

108. Jacket. | | 

Misses’ sizes 8-16. f i it 

Requires 35s yds. of —— \N 


60”-wide fabric. 
(NOTE: We eliminated 
band and did narrow 
topstitch hem.) 





Misses’ sizes 6-16. j 
Requires 1% yds. of 60”- 
wide fabric. 








a & McCall’s 6597 $1.50 


en ir 
iid Page 109. Misses’ Playsuit. 
|", Misses’ sizes 6-16. 
hi} Requires % yd. of 60"-wide fabric. 






/ 
‘ * 













Butterick 6577 $2 
Misses’ sizes 6-16. 






CA 






ye none | 
YY ad 













Page 109. Misses’ Jacket, Bandeau & Shorts. 


Jacket requires 1% yds., bandeau % yd. and 
shorts % yd. all of 60”-wide fabric. 







“SW Vogue 7091 $3.50 
Page 110. Misses’ Bikini. Misses’ sizes 6-16. 

(NOTE: Our bikini is made from 30" x 30” square scarves. 
See layout for bikini and instructions for bag, page 146.) 








Poakalani’s Hawaiian Cushion Pattern 
#109 “Ulu” motif can be ordered by sending $2.00 
(plus 50¢ postage & handling) to: 

Pauloa Patterns, 519 Reed Lane, Honolulu, Hawaii 96813. 















For additional information on the above 
patterns please write to the following: 
For Vogue/Butterick write—Butterick Fashion Marketing, 
161 Ave. of the Americas, New York, N.Y. 10013; 
McCall’s, 230 Park Ave., New York, N.Y. 10018; 
Simplicity Pattern Co., Inc., 
200 Madison Ave., New York, N.Y. 10016. @ 
















Join us. For fifty years, La-Z-Boy has 
been making the chairs that have 


been making life comfortable for all 


kinds of people. Some people grew 
up with a La-Z-Boy. Others are just 
discovering them. Today, there are 
‘more La-Z-Boy comfort chairs than 
ever to choose from. We make 
Wall-Recliner™ chairs, 
Reclina-Rocker™ chairs, and Wall 
Reclina-Rocker™ chairs with inde- 


pendent footrests that operate only 
when you want them. We make 


PairChairs for double the comfort. 


We make Swivel Rockers that break 
their back for you. And we even 
make La-Z-Boy La-Z-Sleepers® to 
keep you feeling your best all night 
long. So if you haven't already dis- 
covered the difference a La-Z-Boy 
can make— don’t wait any longer. 
The time is now, during our 








50th Anniver sary celebration. 

Send 50¢ for color folder and 
Furniture Environmental Booklet to: 
La-Z-Boy, Dept. 897, Monroe, Mich. 


We ve been making people comfortable 
for more than fifty vears. 





GET A PERFECT TAN 
From page 93 


damaging rays. So, to get what you 
want, read the label very carefully. 
Besides looking for a PABA product, 
you should also be aware of the Sun 
Protection Factor system. This is a 
grading index worked out by the FDA 
to help you choose the product that’s 
exactly right for you. Manufacturers 





Now ease painful 


wiping when 
hemorrhoids 
flare-up. 


using the system (it is not mandatory 
as yet) label their products with num- 
bers from 2 to 15. The ratings tell how 
much longer you can stay in the sun 
with the product than you could with- 
out any sunscreen. So, say you can 
stand 20 minutes of sun without any 
signs of redness later. With an SPF 
6 product, you can now stay safely in 
the sun six times longer, or for 120 
minutes. Simple? Yes, and very helpful. 

To guide you even further, SPFs are 

rouped into five different categories, 

ased on their degree of protection. 
The chart below explains the categories, 
shows what skin types they pertain to, 
and lists some products in each. 

One more word on sunscreen: re- 
application. Don’t think you can put 
on a sunscreen in the morning and 
forget about it. Most of them come off 
in water—and water means perspita- 
tion, in addition to pools and ocean. 
Always reapply after a swim or any 
strenuous activity. Otherwise, cream 
up every couple of hours. (A few prod- 
ucts, such as Johnson & Johnson Sun- 





the very least, move to a shady spot. 
The amount of time spent in the sun 
is equally important. You must give 
your skin time to increase your melanin 
production, so start sunbathing with 
short spurts—15 to 30 minutes on each 
side for the first exposure, and gradually 
increase as your skin begins to tan. 


After sun care: What counts? Since 
the sun tends to dehydrate skin, your 
aprés-sun routine should snciade a 
liberal application of moisturizer. Most 
any good lubricant will do—your usual 
body lotion for example—or else you 
can pick from the wide variety of after- 
sun products that are on the market. 
These are basically moisturizers, de- 
signed to soften and smooth skin. 
They won’t, however, stop you from 
peeling if you’ve overdone it, or relieve 
pain of sunburn. “After-sun products 
are not medicinal,” says Dr. Izumi. 
“They won't alter sun damage. They’re 
designed to make your skin feel good— 
silky and smooth—and that’s it.” 


TANNING “DO’S’’ AND “DON’TS”’ 


Use Cleansing Pads from Preparation H® 


down Sunscreen, are formulated to be 
perspiration- and water-resistant, but 
tread label carefully.) 


DO use extra protection on areas not 

normally exposed to the sun—eyelids, 

knees, throat, ears, underarms, etc. 

DO change your sunscreen as you tan. 

Start with a stronger product, then 

switch to a minimum protection one. 
| 


| 

| Cleansing hemorrhoidal tissue with 
dry toilet paper can be painful. But ee j 
tl Cleansing Pads are pre-moistened | Timing: It’s almost as important as 
hi your sunscreen. ‘“Remember,”’ stresses 
Dr. Izumi, ‘that even with a sunscreen, 
damaging rays do get in. That’s why 
| timing is so important.” Timing en- 
| compasses both ‘‘when’’ and “how 


ly soft cloth pads impregnated with a 
\ gentle cleansing agent. | ee 
|] They soothe, freshen | | 
and cleanse without all | Cleansing | 


DO consider where you are. Places 
that are closer to the equator get 
stronger rays; high altitude spots have 





ly remove irritants. 
lushable too. 


that discomfort. Quick- EERE Pads 





«Johnson 
usa 


i} ROACH-TAPE 


long.” Sunbathing between the hours 
of 11 and 2, when the ultraviolet rays 
are the strongest, is asking for trouble. 
The rays are much too potent then for 
even the strongest sunscreen to do a 
good job of protection. This is the 
time to go shopping, eat lunch or, at 


RECOMMENDED SKIN 
PROTECTION FACTOR 


SKIN TYPE 


| Always burns easily; 
never tans 


8 or more 


protection 





Ultra or maximum 


less atmosphere to filter the rays. In 
either case, a stronger protection may 
be needed. 

DO check with your doctor if you are 
taking medication. Some medicines 
make the skin super sun-sensitive. 
DO remember to wear a sunscreen if 






RECOMMENDED 
PRODUCTS 


Bain de Soleil Ultra Sun 
Block Creme 
Doak Pharmacal Solar 


Cream 
Estee Lauder Ultra Violet 
Screening Creme 





Coppertone Shade 

Almay SunTamer Full 
Filter Sun Lotion 

: . ¥ Elizabeth Arden Factor 8 

7S : Sun Shading Cream 


Ill Burns moderately; 4-6 Herbert Laboratories 

| 5 : . tans gradually Moderate protection Partial Eclipse Suntan 

| : ff. Se Lotion 

| oe » i WY Texas Pharmacal sunDare 


Hy ll Always burns easily; 6-8 
| tans minimally Extra protection 











| ‘ : Sunscreen Lotion 
| i 5 . 3 Johnson & Johnson 

i | hs Sundown Sunscreen Extra 
1 | R Protection 





Bonne Bell Sure Tan 


| 

always tans well Minimal protection Non-Greasy 

H | SS eh Clinique Suntan 
| 

| 


IV Burns minimally; 2-4 


Encourager 
¢ Westwood 
ia ies Z Pharmaceuticals Pro 
; Tan Lotion 


pa 


Sea & Ski Dark Tanning Oil 
Ultima Il Scientific Deep 
Tanning Formula 
Westwood 
Pharmaceuticals Piz Buin 
Protective Tanning 
Lotion 2 


V Rarely burns; 2 

tans profusely Minimal protection 
VI Never burns; 

deeply pigmented 


(©1978 S.C. Johnson & Son. inc 


| THE INSECTICIDE 
| IS IN THE TAPE 


| 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. \ 3 mg. “tar” 1.0 ma. nicotine av. 
per cigarette. FIC Report MAY ‘78. 


























HELP OUT A HALIBUT, - 


Lawry’s special blend of salt, herbs 
and spices gives shy foods the nudge they 
need to blossom with flavor. 
Try it. A shake could beef up a burger 
or make your next filet irresistible. ee 
= 


Lawry’s. A cook's best friend. 








you're playing a sport or boating— 
you're getting more sun than you think. 
DO use a maximum or extra-protection 
product if you are spending a long 
day in the sun, even if you already 
have a tan. 

DON’T ever use a sun reflector. Even 
with a sunscreen, these can be dan- 
gerous and result in a nasty burn. 
DON’T wear perfume if you're going 
to sunbathe. Some ingredients can 
cause a pigmentation reaction. 
DON’T be misled by cloudy or hazy 
days. Ultraviolet rays will penetrate 
and you can still burn. 

DON’T count on a beach umbrella 
for protection. The rays can reflect off 
the sand and still hit you. 

DON’T think makeup is a sunscreen. 
Unless it is labeled as having sun- 
screens in it, makeup won’t protect 
you from damaging rays. 

DON’T forget that black skin can 
burn. Although it doesn’t react as 
quickly to the UV rays as white skin, 
it is susceptible and can burn. 
DON’T neglect eye protection. Wear 
sunglasses with gray or dark green 
lenses to filter damaging rays. bal 





PEG BRACKEN 
From page 112 


showering now, after a fast dip in the 
pool before they go next door for a 
sundowner and then another down the 
road before they hit the big Polynesian 
dinner show at the Outstretched Palms. 

My friend Ben lives on his boat, 
anchored in the harbor here, and he 
sees a lot of the action. Late in the after- 
noon the other day, I dropped by and 
we watched the sun drop behind Molo- 
kai, leaving some free-floating me- 
ringues adrift on a strawberry sunset. 
We also saw a tourist in a rented car 
screech to a shattering halt on Wharf 
Street, barely missing a jaywalking local 
who was taking his own sweet time. 
He regarded the driver reproachfully, 
and then grinned. “Why you no look 
where I’m going?’ he said. “Whassa 
matta you?’’ It seemed to me a good 
question. 

Ben shook his head. ‘I don’t know,” 
he said. “Some of these two-week 
people could get the same general 
effect in one weekend if they’d just 
stay home and shut themselves up 
with a sunlamp and a bortle of rum 
and set fire to a couple of thousand 
dollar bills.”’ 

But then there are other kinds. I 
often think of a couple I mer on the 
beach one morning. Strolling along 
the wet sand, making occasional forays 
into the little wavelets licking the shore, 
they told me this was the best vacation 
they'd had in years, mainly because 
the airline lost their luggage. All they 
had was what they wore on the plane, 
and because they expected the bags 
to be delivered any minute, they were 
not about to buy new clothes. So 
they’d had three days so far of not 
having to decide what to wear to which 
expensive restaurant. Brand new beach 
bums, collecting shells and sunrises. 
They were learning how much fun 
they'd missed before. 
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I immediately elected them calabash 
cousins . . . spiritual kinfolk you'd eat 
out of the same calabash with, any 
old time. We walked along together 
and I picked up some seashells, too, 
including one curly transparent amber 
kind I’d never seen before. And I’ve 
thought, since, that’s the best kind of 
visitor of all—the kind whose fresh 
perceptions somehow enable us who 
live here to discover the Islands all 
over again . . . to bask, at least for a 
little, in an endless sunny Now, and 
to marvel at the smashing spectrum 
of a double rainbow looping the dark 
mountains, or the elegance of a pol- 
ished palm, or the opulence of a great 
hand of bananas growing in your own 
backyard. 

.., And that was a long way around 
to the banana-ice cream-rum recipe, 
but at least I didn’t forget it, and I am 
glad, for it’s a heavenly dessert. (There 
must have been bananas in Eden, but 
I doubt if Adam and Eve had ice cream. 
Or rum. Which is probably just as 
well. They got us into enough trouble 
as it was.) 

All you do is this: Sometime before 
dinner, soften vanilla ice cream enough 
that you can rum-flavor, it to taste, 
either with the genuine article or with 
commercial rum flavoring. Put it in 
the refrigerator. 

Then, half an hour before you serve 
dessert, put a medium-ripe banana per 
person into a 350° oven. They will 
turn a chic satiny black in about 30 
minutes. Put each one on a dessert 
plate, slic the banana down the middle, 
squeeze it slightly (as you would a 


baked potato before buttering it), and ii bs leis a 
top it with a good big spoonful of the Heinz 57 Sauce makes something 3 
rum ice cream. simple something special. 7 


And serve it. 





























And unwind. 5 Meatballs have never been this exciting. 
B 5 Boon We call them Saucy Meatballs. A hearty 
ayers Gute new recipe from Heinz 57 Sauce. 

eusic ee eis ek Deliciously sassy. With just enough spice. And really easy, too. 
Page 12—Exotic tropicals are available from Because the whole Te€cipe 1S top-of-the-range. 

fe ee Saucy Meatballs is a sure bet for a suppertime standing ovation. 

Hi, O6Ee1. Busy = Wuoget Tite. 01. Box Another very simple, very special recipe idea from Heinz 57 Sauce. 

Seed;, P.O. Box 10387, Honolulu, Hi. 96816 The steak sauce you can cook with. 

(seeds only); or, for further information, send We? 


a stamped, self-addressed envelope to Hawaii 
Association of Nurserymen, P.O. Box 293, 
Honolulu, Hi. 96809. 


($s ‘\ ©1979 H. J. Hemz Co, 
Saucy Meatballs ~__ 


Pupus: Hawaiian Finger Food 
Page 30—Baskets from Bamboo Barn, Hono- 
lulu, Hi. 


1 pound lean ground beef 1 can (28 ounces) tomatoes, 
2% cup grated Parmesan cheese cut into bite-size pieces 
¥ cup seasoned dry bread crumbs ¥ to % cup Heinz 57 Sauce 
¥% cup milk 1 tablespoon sugar 

1 egg, slightly beaten 4 teaspoon salt 

2 tablespoons shortening Hot buttered noodles 

1 tablespoon flour 


Pontoon Boat 

Page 37—Lake Valsereno is a planned com- 
munity being developed by the Villelli 
Construction Co., 26944 Camino De Estrella, 
Capistrano Beach, Calif. 92624. 


Hawaii on the Rocks 

Page 50—Goblet holding pink Guava Punch 
from Liberty House Hawaii. All other glass- 
ware privately owned. 


Combine first five ingredients. Shape into 20 meatballs using a 
rounded tablespoon for each. Brown well in shortening. Drain 
excess fat. Sprinkle flour over meatballs; stir gently to coat meat- 
balls. Combine tomatoes, 57 Sauce, sugar and salt; pour over 
meatballs. Simmer, uncovered, 25 minutes or until sauce is 
desired consistency, stirring occasionally. Serve meatballs and 
sauce over noodles. Makes 5 servings (about 3 cups sauce). 


Island Prints for Summer Sewing 

Pages 56 and 58—All batik fabrics from Gordon 
Fabrics of Hawaii, 875 Waimanu St., Hono- 
lulu, Hi. 96813. Dotted Swiss fabric from 
Malcolm Marshall Fabrics, Inc., 37 W. 39th 
St., New York, N.Y. 10018. Checked trim 
from C. M. Offray, 261 Madison Ave., New 
York, N.Y. 10016. Sandals from Sears. 


Hawaiian Crafts: the Pride of the Pacific 
Pages 86-89—(Left): Unfinished basswood craft 
boxes from O-P Craft Co., Inc., 425 Warren 
St., Sandusky, Ohio 44870 (round box, 


For more free 57 Sauce recipes, write Heinz 57 Sauce, 6. 
P.O. Box 28, D-41, Pittsburgh, Pa. 15230. 


fos 
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DELICIOUS HOMEMADE PIZZA 
IN JUST 15 MINUTES. 









Now make a golden-crusted, You just It's delicious homemade 
homemade pizza with savory (1) stir wa- pizza that cooks in just 15 
sauce, tangy cheese and ter into the minutes. 

Sausage or pepperoni. flour mix, CHEF BOYARDEE: 
Serve it in (2) shape Try Cheese, Sausage or Pepperoni 
oN {) just minutes the dough in the skil- 
using amix- _ let, (3) add the sauce 
ing bowland and cheese—then 
a skillet...no cook about 15 
oven to heat. minutes. 





used a pizza mix because sei 
thought it would 


be too much electric fry pan. 

trouble, Pizza 

in a Skillet from 4 crust, use a 10” skil- 
Chef Boyardee® let. For a thin crust, 
is for you. use a 12” skillet. 


If you've never 






box in 
foreground, “Ly nnerlee Purse, Style #1233"; 


“Regal Vanity Box, Style #2559" 


box Petind frame, ‘Flat Chest on Feet, Style 
#1 B51 ; spray varnish, “Decoupage Varnish 
#172" by Illinois Bronze Paint Co., Lake 
Zurich, Ill. 60047; white glue “Quik®” by 
Slomans Laboratories, Inc., 3245 Hunters 
Point Ave., Long Island City, N.Y. 11101; 
white soutache braid “Style #116430" and 
white middy braid “Style #116531”’ used on 
small frame by Wm. E. Wright Co., 1 Penn 
Plaza, New York, N.Y. 10001. (Miéddie) 
Rainbow Afghan—Macaws courtesy of 
Hodge Podge, Ward Warehouse, 1050 Ala 
Moana, Honolulu, Hi. 96814. Variegated 
acrylic blend yarn, ‘‘Big Berella® Bulky Om- 
bres”’ (color 8626—Rainbow, 4 oz. balls) and 
knitting worsted weight for finishing edges 
‘Berella®—4—Ombres’’ (color 9026—Rain- 
bow) by Emile Bernat & Sons Company, 
Uxbridge, Mass. 01569; 36” circular knitting 
needles, size 10%, by C. J. Bates & Son, Inc., 

P.O, Box "E", Chester, Conn. 06412. Em- 
broidered Pillows—Linen fabric used for 
pillows ''Pembroke”’, color—Oyster, by Ham- 

ilton Adams Imports, Ltd., 104 W. 40th St., 

New York, N.Y. 10018; polyester pillow 
forms “‘Pop-In-Pillow®”’ “by Fairfield Process- 
ing Corp., 88 Rose Hill Ave., Danbury, 
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You can use a regu- 
lar skillet on top of 
the stove, or even an 


If you Stor a thick SRODUTT 





Conn. 06810; edging for pillows “Maxi- 
Piping’, Style #116303 (Canary #86 and Scar- 

#76) by Wm. E. Wright Co., 1 Penn 
Plaza, New York, N.Y. 10001. 


12-Minute Exercises to get in Swimsuit Shape 

Pages 90-91—Bias-striped bikini by Caralina, 
available at Joske’s, San Antonio, Tex.; May 
Co., Los Angeles, Ca.; Martin’s, Bkiyn., N.Y. 
Terry maillot by Bonnie August of Danskin, 
both available at fine stores nationwide. 


Getting the Perfect Tan—Safely 

Page 92-93—Red maillot swimsuit by Danskin, 
available at fine stores everywhere, or write: 
Danskin, attention: Tom Goodman, 1114 
Ave. of the Americas, New York, N.Y. 10036. 
Sunglasses by Oscar de la Renta for Ameri- 
Ge Optical, available through optometrists. 

Visor hat by Tennis Lady, 765 Madison Ave., 

New York, N.Y. 10021. 


Decorating with the Outdoors in Mind 

Page 94—Redwood hot tub by Island Hor 
Tubs, 1246 Kapiolani Blvd., Honolulu, Hi. 
96814; ‘Royal Velvet’ towels by Fieldcrest; 
baskets and accessories from Lanai Things, 
Ward Warehouse, 1050 Ala Moana Blvd., 
Honolulu, Hi. 96814. 








Page 95—(Bottom, right): Director chairs and 
heavyweight canvas covers by The Telescope 
Folding Furniture Co., Inc., Granville, N.Y. 
12832; accessories from Lanai Things. 

Page 96-—(Top, right): Construction and cabi- 
netry by Tim Leong, Honolulu, Hi. (Bottom, 
left): Grasscloth wallcovering by W allpapers, 
Inc., 3654 Waialae Ave., Honolulu, Hi. 
96816; “Casablanca” rattan loveseat, chairs, 
coffee table and end tables from Tropi-Cal, 
5716 Alba St., Los Angeles, Calif. 90058: 
ginger jar lamps from the Consignment Crr., 
1219 Hopaka St., Honolulu, Hi. 96814: 
natural Abaca floorcovering from Rattan Art 
Gallery, 3638 Waialae Ave., Honolulu, Hi. 
96816. 

Page 97—Glass-top tree stump table from 
Kreiss Imports, 8445 Santa Monica Blvd. 
Los Angeles, Calif. 90069; “Horizon” rattan 
chairs with chrome base from Tropi-Cal., 
5716 Alba St., Los Angeles, Calif. 90058. 


Easy Projects for Outdoor Living 

Pages 100-103—Photography styling by John 
Kelly, Hilo, Hi.; projects built by Midpac 
Lumber Co., Ltd., P.O. Box 1719, Honolulu, 
Hawaii 96806; projects painted by Kendall 
Kikuyama of Aloha Painting Co., 1221 
Ahiahi St., Honolulu, Hi. 96817; decorative 
plants chosen by Ellen Harding of The Plant 
People, 34 Ala Kimo Dr., Honolulu, Hi. 
96817; all decorative plants from Olomana 
Gardens, 34 Ala Kimo Dr., Honolulu, Hi. 
96817; windchime cowrie seashells available at 
Seashells Unlimited Inc., 590 3rd Ave., New 
York, N.Y. 10016; Lesser Sulphur Crested 
Cockatoo from Ginger Otis’ Hodge Podge, 
at Ward Warehouse, 1050 Ala Moana, Hono- 
lulu, Hi. 96814; mat pillow (page 100), vase 
stand (page 102), palm fans on pune's, lidded 
circular basket, snack baskets in bar cart, 
coasters, cachepot as ice bucket and lidded 
square baskets inside picnic table (a/! on page 
103) from Howard's, 750 Palani Ave., Hono- 
lulu, Hi. 96816; peacock chair, tables and 
hamper from Asian-Thai Trade Center of the 
L.P. International (Hawaii) Corp., 72 North 
King St., Honolulu, Hi. 96817: batik fabric 
panels on table and in basker from Creative 
Fibers, Pearl Ridge Shopping Center, Aiea, 
Hi. 96701; print throw pillows from the Nettle 
Creek Shop, 1255 Ala Moana Crr., Honolulu, 
Hi. 96814; mattress cover designed and made 
by Kate’s Trade Shop, 26 E. 22nd St., New 
York, N.Y. 10010; potpourri basket (side), 
fan dishes, tea set and plates from Fran's Col- 
lection at Ward Warehouse, 1050 Ala Moana, 
Building C, Honolulu, Hi. 96814; Koa bowl 
and plates (a native Hawaiian hardwood) by 
Jack Straka, bamboo flute by Robin Beachy 
and pottery face vase and brown ginger jar 
by Randy Morehouse (of Keaau Portery) all 
from The Volcano Art Ctr., P.O. Box 318, 
Volcano, Hi. 96785. 


Luau! Great Backyard Entertaining 
Pages 104-105—Trivet from Bamboo Barn, 
Honolulu, Hi. 


Exotic Desserts from the Islands 

Pages 106-107—Glass cake stand from Liberty 
House Hawaii; basket from Bamboo Barn, 
Honolulu, Hi.; macadamia nuts from Mauna 
Loa Macadamia Nut Corp. 


Cool Terries in Hot Colors 

Pages 108-109—Ribbed terry from Gloversville 
through C&L Sales, 1440 Broadway, New 
York, N.Y. 10018; all stretch terry from 
Cannon, 1271 Ave. of the Americas, New 
York, N.Y. 10020; scarf fabric from Ascher 
Studio, 110 W. 40th Sc., New York, N.Y. 
10018; Accessory Street sailor har. 


Prettiest Accessories Under the Sun 

Page 110—Green and blue towels from Field- 
crest, 60 W. 40th St., New York, N.Y. 10018; 
bikini and bag made from scarves by Pierre 
Deux, 353 Bleecker St., New York, N.Y. 
10014; playsuit and bolero are Sayco towels 
from Saydah Co., 2935 E. 12th St., Los 
Angeles, Calif. 90022. 

Page 111—-Orange bath sheet, “Royal Classic” 
from Cannon, 1271 Ave. of the Americas, 
New York, N.Y. 10020; green and whire 
checked towel from Barth and Dreyfuss of 
California; trim from Wrights, West Warren, 
Mass. 01092; fabric for one-shoulder terry top 
from Cannon, 1271 Ave. of the Americas, 
New York, N.Y. 10020; checked trim, ribbon 
and fringe from C. M. Offray, 261 Madison 
Ave., New York, N.Y. 10016; all solid cotton 
fabrics from Pan American Phoenix, 927 
Madison Ave., New York, N.Y. 10021. I 
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When the nipe time of year Cream i ice cream. Peaches n ’ Cream, Straw- 
_| rolls around, Borden goes out berries n’ Cream, and Blueberries n’ Cream. 
j and collects the freshest, juiciest So where can you find this delicious new 
— fruits they can find. Then sur- —_ Borden ice cream? whe, 
- i Prerrcchincemwyeror luscious Cropping up in ice cream = = Borven} 
= | cream to create new Fruitsn’ _—‘ freezers everywhere. A . 











































“Mucho Pronto” 3. Press seam open, forming a point at the bottom end. Fold bag 
to match point and stitch the base of a triangle through all four 
layers (see Fic. 1), 1” from the point. 
4. Whipstitch the opening edges of bag together at each end for 1” 
and slipstitch down the top ends of seam allowances. Sew nylon 
tape fastener strips to inside of top edges. Turn bag tight side out, 
APPLIQUED BEACH TOWEL—MatERIals: Bath sheet; match- 
ing fringe, 24% yds.; contrasting appliqué fabric, 3% yd.; Hawaiian 
appliqué pattern (see Buyer's Guide on page 143 for all these items): 
contrasting thread; 18”-wide fusible web, 1 yd. 
DIRECTIONS: 
1. Using pattern and accompanying instructions, cut out applique. 
Cut fusible web the same, piecing if necessary. Pin the web to the 
back of the fabric, handling very gently. 
2. Spread towel out flat. Center the appliqué on the towel and pin. 
Baste the appliqué in place, keeping the fusible web under the 
sr ag Remove all pins and carefully trim away any stray edges 
of web. 
3. Using a press cloth to protect iron, fuse appliqué to towel and 
let it cool. 
4. Machine satin-stitch the appliqué to the towel. 
edges. Remove basting. 
5. Cut fringe 1” longer than short sides of FIG. 2 
towel. Turn ends under and stitch to towel. 
TERRY BEACH BAG (about 14’x14’)— 
MATERIALS: Large face towel, about 16”x 
28”; 12” square of contrasting appliqué 
fabric; Hawaiian appliqué pattern (see 
Buyer's Guide on page 143); 12"-square of 
fusible web; 14*-wide knit braid trim for 
handles, 4 yds.; %4” doweling, two 12” 
lengths; four small wooden drawer knobs. 
DIRECTIONS: 
1. Following directions in box on page 
126, enlarge appliqué pattern in Fic. 2. 
Following instructions in appliqué pattern, 
cut out one appliqué motif. Cut fusible 
web same as appliqué. Center appliqué 2” 


away from inner edge of 
The Old Ef Paso wee, inner edge of one woven 


4 selvage of towel. 
Meat ’N Potato Taco (Note: If your towel is velour on one side, 


consider this the right side.) Following 
(9 Steps 2 and 3 of Beach Towel, fuse and 
ise stitch appliqué in place. 


covering raw 
1 SQ. 

























































PRETTIEST ACCESSORIES UNDER THE SUN 
Shown on pages 110-111 


MULTI-POCKET BEACH BAG—MarERIALS: Face towel (about 
16"x28”) and matching washcloth; 1%4”-wide woven braid trim, 4 
yds. (see Buyer's Guide on page 143 for the above items); %" doweling, 
Qi two 16” lengths; four 114” wooden beads; wood filler; paint. 
DIRECTIONS: 
1. On two opposite edges of washcloth, turn under and stitch a 
i” hem. On ight side, topstitch a length of trim along each hemmed 
edge, turning under raw ends, 
2. Spread towel out flat. Center the washcloth on the towel, with 
trimmed edges parallel to short ends of towel; pin. To create pockets, 
topstitch through center of washcloth, both vertically and hori- 
zontally. Then topstitch along untrimmed sides of washcloth. 
3. Turn under and stitch a 114” casing at each end of towel. 
4. For bag handles, cut four lengths of trim each 16” long. Stitch 
one pair together right sides out along edges. Repeat. 
5. Pin one handle to each end of towel, 4%” in from side edges and 
with handle ends 24” from top of casing; baste. Then, turning 
under raw ends, pin and topstitch a length of trim across towel 
14" from upper edge of each casing, covering ends of handles. 
6. Fold towel in half crosswise with wrong sides together. Edge- 
stitch at each side; leaving open above bottom of trim. 
7. Check to see whether ends of dowel will fit into bead; taper dowel 
in a pencil sharpener if necessary. Using wood filler, fll in one end 
of hole in each bead; when dry, sand smooth and paint beads. 
8. Insert dowels into casings. Glue tapered ends of dowels into 
holes in beads. FIG. 1 
COSMETIC BAG—MatERI- COSMETIC 
ALS: Washcloth; 1%”-wide wo- BAG 
ven braid trim, % yd. (see 
Buyer's Guide on page 143 for 
these items); nylon tape fastener 
(Velcro), 6” strip. 
DIRECTIONS: 
1. Topstitch a length of trim 
along two opposite edges of 
washcloth. 
2. Fold washcloth in half with 
tight sides together and with 
trimmed edges meeting. Stitch 
untrimmed edges together with 
a 1” seam. 
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“Holy Guacamole” 


The Old Ef Paso 
Fostada Salad 





FIG. 3 
SCARF BIKINI LAYOUT 











DIRECTIONS: Ss, FIG. 4 
1. Remove the hem of the 
scarf by ripping the stitches or 
by cutting off the hem evenly. 
Press the scarf flat. Measure 
one edge of the scarf and di- 
vide by 2 to get your curve 
radius. 

2. To cut curve, fold scarf in 
half diagonally, with wrong 
sides together, to form a tri- 
angle. Match corners and edges 
(see FiG. 4); pin. Mark exact 
center of fold with a pin. Using 
a tape measure and pencil as a 
compass, mark radius (see Step 
1) and curve as shown at bro- 
ken lines in Fic. 4. Pin scarf 
together just inside marks and 
cut curve. Using scarf as a pattern, cut lining. Unfold scarf and 
lining. To page 148 











2. Make a casing at each end of towel by folding the selvage %” to 
the wrong side; stitch. With right sides together, fold towel in half 
crosswise. Leaving 3%” unstitched at casing end, stitch each side 
together with a 4%” seam. To create boxed corners, fold and stitch 
as in Step 3 of Cosmetic Bag. 

3. Straps: Cut trim into four equal lengths. Stitch together in pairs, 
back-to-back, for handles. Pin one handle at outside edges of bag 
front with ends 4” below casing and facing upward. Handle will lie 
over the bag; be sure it is not twisted. Stitch across handle 4” from 
ends. Flip loop of handle upward and stitch across ends again, en- 
closing raw edges. Repeat on bag back for other handle. 

4. Slightly taper the ends of the dowels in a pencil sharpener. Insert 
a dowel into each casing. Put a drop of glue in hole of each knob 
(painted or stained, if desired) and insert a pointed end of a dowel 
into each knob. Let dry. 


STAY-PUT PICNIC CLOTH—MarteRIALs: Two dish towels, 
about 16”x32”; wide double-fold bias tape, 4 yds.; 4” doweling, 
four 12” lengths; four wooden drawer boke: glue; paint. 
DIRECTIONS: 

1. Remove stitching from all hems on towels; press flat. 

2. Lap one towel over the other along selvage edge and topstitch 
together with a double row, creating a square cloth. 

3. Cut four lengths of bias tape, each the length of one edge of 
cloth plus 4”. With start of tape even with corner, bind one edge of 
cloth, ending stitching 2” from next corner; leave the extra “‘tail’’. 
Bind other three edges the same way. 

4. Finish binding each edge, continuing stitching to the end of 
each tail. Then fold each tail back to corner to form a loop; stitch 
to underside of corner. 

5. To make sticks, taper dowels in a pencil sharpener—one end 
slightly, one end to a point. Glue the blunt end into the hole of a 
drawer knob. Paint sticks. 


SCARF BIKINI—MaATERIALS: Vogue pattern 7091 (View B); 
large scarf, at least 31” square (see Buyer's Guide on page 143); fabric 
for lining and other materials (see pattern envelope). 

DIRECTIONS: 

1. See Fic. 3 for pattern layout. We used a size 10 pattern; another 
size and a different scarf may require a slightly modified layout. 
Lay out your pattern to make the best use of your scarf print. 

2. Follow pattern guide sheet to cut lining and to sew bikini. 


SCARF BAG—MatrERIALs: Print scarf, 28” to 36” square (see 
Buyer's Guide on page 143); lining fabric same size as scarf; 22” zipper. 
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“Recipes Ole!” 


THE OLD EL PASO MEAT ’N POTATO TACO 


1 |b. ground beef 110 oz. can Old El Paso 
8 oz. frozen hash browns Tomatoes & Green Chilies 
% medium onion, chopped 12 Old El Paso Taco Shells 
1 envelope Old El Paso Taco shredded lettuce 
Seasoning Mix shredded cheddar cheese 


ng 
Old El Paso Taco Sauce 


Cook meat, hash browns and onions till meat is brown, onion 
tender. Stir in taco seasoning mix, Old El Paso tomatoes and green chilies. Simmer 
uncovered 10 minutes. Spoon meat mixture into heated taco shells; top with 
lettuce, cheese, taco sauce. Serves 12. 


THE OLD EL PASO QUICK FRANK KABOBS 
24 oz. cans Old El Paso potatoes, drained 









Whole Green Chilies, Y% cup horseradish mustard 
seeded and rinsed Y% cup catsu 

mae 8 frankfurters, cut crosswise in % cup Old El Paso Taco 
thirds Sauce 


? 116 0z. can whole new 2 tosp. cooking oil 

Slit chilies lengthwise into 24 strips. Wrap strips around frankfurter 
piece. Thread meat and potatoes onto skewers. Mix mustard, catsup, taco sauce, 
oil. Grill Kabobs over medium coals 10 minutes, turning, brushing often with 
mustard sauce (or broil 4 inches from heat 6 to 8 minutes). Makes 4 to 6 servings. 


THE OLD EL PASO TOSTADA SALAD 
2 ripe avocados, mashed 1 16 0z. can Old El Paso 
1 tbsp. lime juice Refried Beans 
% cup shredded cheddar cheese 


1 tbsp. thinly sliced green onion 

% cup dairy sour cream 6 Old E} Paso Tostada Shells 
% cup Old El Paso Taco Sauce 3cups shredded lettuce 

% tsp. salt 1 cup chopped tomato 

1 tsp. cooking oil 6 slices avocado 

Mix avocado, lime juice, onion. Blend in sour cream, taco sauce, salt. Chill. Heat 
refried beans in oil: stir in cheese till melted. On heated tostada shells divide and 
spread beans, then lettuce, tomatoes. Spoon avocado dressing over each. Top with 
avocado slice. Serves 6. 





OLD EL PASO SUN COUNTRY MEXICAN COOKBOOK OFFER 


Send $2.00 in cash, check or money order (no C.O.D., ey 

credit card or stamps accepted) to Old El Paso, PO. ; | ila AL @ 

Box 9976, St. Paul, Minnesota 55199. Offer | Dp sented >} 

expires December 31, 1980. tg ~ | 
ll Ss 













Surprise! 
Here's one of 12 tasty entrees 
for the salt-free dieter 


...one of 92 choices for salt-free diets 





At Featherweight we've created salt-free foods that sparkle and snap with 
flavor. Your salt-free diet doesn’t have to be boring and dull. 


People on special diets like yours are our only concern. That's why we're 
your one best source for salt-free foods: main dishes, vegetables, soups, 
condiments. 


We also have foods for people on these restricted diets: sugar and/or 
starch restricted, calorie controlled, low protein, allergy and others. 














Look for us in the diet section of your supermarket. 





3. With wrong sides together and match- 
ing edges, pin scarf to lining and staystitch 
together 4” from edge. Then overcast or 
zigzag the raw edges and handle lined 
scarf as one piece of fabric. 
4. To insert zipper: With right sides to- 
gether, fold scarf in half diagonally, 
matching curved edges. Mark the center 
of the curve; then baste the curved edges 
together (5%” seam) for 12” on each side 
of the center. Press seam open (use a 
curved pressing aid). On wrong side, 
center the zipper, face down, over the 
basted seam; baste. Turn scarf right side 
out and stitch zipper in place, taking care 
not to catch other parts of the scarf in 
our stitching. Leaving 1” of basting 
berond each end of zipper, remove basting 
over the zipper. 
5. Finishing: Turn scarf wrong side out. 
With zipper partly open, match the edges 
and pin che rest of the seam from ends of 
basting to pointed corners. Stitch, ap- 
proaching ends of zipper as closely as 
possible. Trim corners and turn scarf bag 
right side out. 
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WINDOWPANE SHORTS AND 
BANDEAU, AND JACKET—Mate- 
RIALS: Butterick Pattern 6577 (for pull-on 
shorts); four 17’x26” terrycloth kitchen 
towels, two of them in reverse colors (see 
Buyer's Guide on page 143); lightweight 
fabric for shorts pocket and clastic for 
shorts waistline (see pattern envelope); Vs" 
elastic for jacket sleeve casings; 14” ribbon 
for bandeau, 1 yd. 

DIRECTIONS: 

1. Shorts and Bandeau: Fold two of the 
towels in half crosswise and lay out shorts 
pattern as shown in Fic. 5. For bandeau, 
Measure your bustline, subtract 1” and 


FIG. 5 


WINDOW PANE SHORTS, 
BANDEAU AND JACKET 


FOLD. BANDEAU 






a SHORTS 
FRONT 


SELVAGE 





divide by 2; then cut two 6"-wide strips 
this length on the fold as shown in Fic. 
5. Bandeau when finished will be 3” 
shorter than bust measurement. 

2. Follow pattern guide sheet to sew shorts. 
3. Join bandeau halves ac center back with 
a Ys" seam. Overcast or zigzag raw edges. 
Turn under and stitch a narrow hem along 
lower edge of bandeau (upper edge is a 
selvage). Turn under and stitch a 14” 
casing at each short end for center front 
opening. 

4. Using a safety pin, insert ribbon into 
casings: Start at upper end of one casing 
and work down; continue from lower end 
of other casing and work up so ends of 
ribbon are at top of casings. Place bandeau 
around bust, pull ribbon taut to gather and 
tie bow. 

5. Jacket: Place two towels wrong side up 


FIG. 6 





at angles to each other, lapping one corner 
A over the other as shown in Fic. 6; pin. 
Mark the 9” line on one towel for center 
back seamline. Unpin. 

6. On each towel, turn and stitch a 4” 
hem along side AD. 

7. With right sides facing, pin towels to- 
gether along sides AD. Stitch along 
marked intersection line. Press seam open 
and tack down extending points. 

8. With right sides together, fold each 
towel in half crosswise. Beginning at cor- 
ner BC, stitch %” underarm seams for 6” 
toward center back. Then, continuing on 
each edge separately, turn and stitch a 
%” hem along sides BA to corners A and 
on sides CD to corners D (center front). 
On sides BC, turn and stitch a %” sleeve 
casing, leaving an opening for inserting 
elastic. 

9. On each side CD, 4” from corner D, 
pin a tuck about 34” or deeper. Stitch it 
upward about 2”. 

10. Cut two pieces of 4” elastic to fit 
around upper arm plus 1”. Insert elastic in 
casings, lap and sew ends, close openings. 


APPLIQUED DIRNDL SKIRT—Ma- 
TERIALS: 45”-wide fabric, 2 yds. for 
skirt and % yd. contrasting color for three 
appliqués; Hawaiian appliqué pattern (see 
Buyer's Guide on page 143 for these items); 
interfacing for waistband; 18”-wide fusible 
web, 1 yd.; 7” zipper; skirt hook and eye; 
seam tape or stretch lace for hem, 1 pkg. 
Note: Materials and directions are for a 
skirt 30” long when finished. For longer 
or shorter skirt, use more or less fabric and 
adjust measurements accordingly. Unless 
otherwise specified, 4%” seams are allowed. 
DIRECTIONS: 
1. Cut skirt fabric into two 34” lengths. 
From each piece, cut off a 3%’-wide strip 
along one selvage and ser one of these 
aside for the waistband (other strip is not 
needed). Split one of the remaining skirt 
lengths in half lengthwise for skirt back 
sections; unsplit piece is for skirt front. 
2. Following directions in box on page 
126, enlarge appliqué pattern in Fic. 7. 
Following instructions in appliqué pattern, 
cut three appliqués. Cut three pieces of 
fusible web the same as appliqués. 

To page 151 
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You dont nee : a recipe for 
tunafish to eat our tunafish. 


Ba ate ie 


Bumble Bee doesnt have to be drenched in 
mayonnaise. 
Bumble Bee doesnt have to be onioned 
and olived. 
Bumble Bee doesnt have to hide under a 
bed of lettuce or wrap itself inside a noodle. 
umble Bee is so good you can eat it plain. 
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®Bumble Bee is a registered trademark of Castle & Cooke. inc Sc NeIReRe 
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Dole Pineapple and the makings and vinegar. The flare of Dole Now youre not just making a 
ofa salad. gold beside carrots and green salad. You're making a little 
Imagine the possibilities. peppers. The crisoness of Dole magic. 
The tangy juice of Dole flow- Pineapple nestled among leaves 


ing together with seasoned oil of crackling fresh lettuce. 


Dole'goes with anything. Especially your imagination. 


— 


———— — 
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3. Following Steps 2 and 3 of Beach Towel, 
fuse and stitch appliqués to skirt front. 
Place the appliqués 6” above lower edge; 
center the first motif and space the others 
equally, about 144” apart. 

4. With right sides together, pin center 
back edges. Mark zipper placement at 
upper end of seam; using basting-length 
stitch for zipper portion, stitch a 34” seam. 
Press open. Insert zipper, following pack- 
age instructions. 

5. Seam skirt back to front at sides; press 
seams open. 

6. Gather upper edge of skirt so that it 
equals your waist measurement plus ¥4”. 
7. Waistband: Cut one of the reserved 
strips to your waist measurement plus 
24" for ease and underlap at center back. 
Interface the waistband. Pin waistband, 
right sides together and edges matching, 
to skirt, with 1” of waistband extending at 
center back for underlap. Stitch. Turn 
under raw edges of waistband %”. Slip- 
stitch to waist seam on the wrong side. 
Slipstitch closed at each end. Sew on hook 
and eye. 

8. Turn and press a 344” hem at lower edge 
of skirt. Finish raw edge with tape or lace. 
Sew hem. 


ONE-STRAP BRA—MATERIALS: 60”- 
wide stretch terry, 4 yd.; %4”-wide elastic, 
1 yd.; 14”-wide elastic, 114 yds. 
DIRECTIONS: 

1. Holding tape measure snugly against 
body, measure directly under the bust. 
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2. Using Fic. 8 as a guide, draw pattern 
for bra front and back; for lower edge, use 
¥4 your under-the-bust measurement. 

3. To cut bra, fold fabric in half along a 
lengthwise rib, with right sides together. 
Pin pattern to fabric and cut out both 
layers at one time. 

4, Stitch sides with 4” seams; press open. 
5. At lower edge, turn under a 1” casing 
and stitch, leaving an opening for inserting 
elastic at one side seam. Curt %” elastic to 
your under-the-bust measurement. Using 
a safety pin, insert elastic into casing; pin 
closed. 

6. Try on bra, pinning shoulder seam to 
fit. Stitch shoulder seam; trim to 4” and 
press open. 

7. Turn under %" around armhole and 
topstitch. 

8. At upper edge, turn and stitch a 1” 
casing, leaving an opening for elastic. Cut 
¥4" elastic 1” shorter than total length of 
upper casing. Insert in casing, lap ends 
4" and stitch. Close opening. 

9. Stitch ends of elastic in lower casing 
and close opening. | 





VERSATILE PINEAPPLES 
From page 99 


and it’s difficult to overwater a plant in 
bark since the material dries so quickly. 
The container: Choose a container that’s 
about 5-6 inches in diameter. Make 
sure it’s heavy enough chat the weight 
of the plant won't topple it—a clay pot, 
for instance, is better than a plastic one. 
The container should have drainage 
holes at the bottom for excess water to 
escape. 

Tip: The pineapple plant is especially 
fussy about water: It likes its roots 
moist but never soggy. Put a one-inch 
layer of gravel or small pot shards 
(pieces of clay pots) at the bottom for 
drainage. Add a mound of soil and cen- 
ter the plant on it. Fill in and around 
the plant with soil, tapping the bottom 
of the pot against a table top to sertle 
the soil. Don’t bury the crown of the 
plant in soil or rot may occur, Allow a 
one to two inch space at the top of the 
container for watering. Firm the soil in 
the pot, but don’t pack it tightly, If 
you're using fir bark for potting, follow 
the same procedure. Water the new 
plant thoroughly; let the water drain, 
and then water again. 


CARING FOR THE PINEAPPLE: 
Temperature. Never grow your pine- 
apple in cool temperatures—try to 
maintain a minimum night temperature 
of 70°F. 

Humidity: For best results maintain 40— 
60% humidity. Eicher grow many plants 
together (their leaves give off moisture), 
or mist the plants with water once 
or twice a day (especially in warm 
weather). 

Water: If the container’s drainage is 
good, water the pineapple heavily about 
every other day and let the water run 
out through the pot bottom and ac- 
cumulate in the saucer. If the drainage 
isn't good, let the soil dry out some- 
what between waterings. 

Tip: In addition to watering the soil, 
also water the center of the plant. This 
rosette holds water so the plant can take 
care of itself if you forget to. 

Light: Pineapples like a bright but not 
direct-sun location—a south or west 
window where it can get a few hours of 
sun each day is fine. If the plant is 
getting enough light, the leaves will be 
shiny apple-green, not deep green. 
Feeding: Feed your pineapple plant with 
an all-purpose (10-10-5) plant food at 
every other watering from spring 
through October. 

Air: Pineapples are epiphytes—plants that 
thrive on air—so be sure there is a good 
circulation of fresh air. If you can, 
move the plants outdoors in summer, 
they will love it. 


FLOWERING AND FRUITING: 
The pineapple’s life span is about two 
years. It may flower on its own as it 
reaches maturity (about 1% years) if it 
has had ample light and water. But pine- 
apples grown indoors seldom form 
fruit on their own without some help. 

The help is an apple; it releases 
ethylene gas which forces the pineapple 
to flower and fruit. Place a plastic bag 
over the plant, set a ripe apple inside 


and tie the bag closed. Remove the bag 
and apple in four or five days. The 
flowers, which last only a day or so, 
start with a red bud which eventually 
opens to show hundreds of tiny 
lavender-blue velvet flowers in a tufted 
crown. In a short time after flowering, 
new leaves will form from the center of 
the pineapple plant; then rows of 
golden-yellow pineapple fruit will ap- 
pear on the bottom of the new leaves. 
Stake the plant with sticks so it doesn’t 
topple over. If no fruit appears, repeat 
the apple treatment. 

Propagation: After the flower and fruit 
appear, the pineapple plant dies, but 
not before nature provides little babies 
called offshoots, or suckers, that appear 
at the base of the plant. When these 
offshoots are a few inches high, sever 
them from the mother plant with a 
sharp clean knife and pot in sand or ver- 
miculite as you did the pineapple top. 
When the new plants are 4”—6” high, 
transplant them (see Potting the Pineapple 
on page 99). 


TIPS ON GROOMING: The lower 
leaves of many pineapples have a tend- 
ency to turn brown after awhile; sim- 
ply cut them off and dust the open 
wounds with powdered charcoal to seal 
the cuts so bacteria won't ger to the 
planc. 

e Every few weeks, give your plant a 
quarter turn to keep it growing uni- 
formly in a rosette shape rather than 
becoming lopsided. 

¢ Once a month, wash the leaves with 
a damp cloth to make them shine. 

e About nine months to a year after you 
first pot the pineapple, report it. Wear- 
ing gloves, remove the plant from its 
old container by knocking the edge of 
the pot against a table to loosen the 
soe Don't pull the plant out of the 
old pot or you will hurt ic—juggle it 
loose. Crumble away the soil and trim 
off any brown root tips (not the white 
ones). Then proceed as you did for the 
plant’s first potting, using an 8”—10” 
pot. 


OTHER BROMELIADS TO TRY 
(pictured on page 99): Ananas variegatus, 
the rainbow pineapple, is perhaps the 
most spectacular in the pineapple group. 
Slightly larger than A. comosus (the pine- 
apple we eat), it is known for its beauti- 
ful yellow and green leaves tinged pink. 
It produces large crowns of small pink 
flowers in white bracts that lase for 
months. ¢ Tillandsia has a fascinating 
irregular pattern of growth and particu- 
larly long-lasting, brilliantly colored 
flower spikes. It likes diffuse light from 
an east or west window. ¢ Cryptanthus 
is a low-growing plant that likes a lot of 
moisture. It is sometimes known as 
“Earth stars’ because its flowers, 
usually white, are star-shaped. ¢ Bill- 
bergias, with their multicolored foliage 
and bizarre flowers, are perfect for in- 
door gardens. Billbergia pyramidalis 
grows to 24”, has golden green leaves 
and orange-pink flowers and bracts in 
summer. ‘Fantasia,’ a robust hybrid, 
has multicolored foliage, red bracts and 
blue flowers in fall. e Aechmeas are ex- 
tremely easy to grow indoors. Aechmea 
chantini, sometimes called the queen of 
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the Bromeliads, is a large—to 40”— 
vase-shaped plant with a spectacular 
flower bract of red and yellow. Give ita 
soil mix of equal parts soil and fir bark. 


e Vrieseas are ideal north-window 
plants and make good plants for room 
dividers. V. splendens grows to 20” and 
has green foliage with mahogany 
stripes and orange swords on erect 
stems that last for several months. 
¢ Neoregelias are grown for their 
foliage and are sometimes called finger- 
nail plants or blushing brides. They 
like a bright but not sunny place. The 
center turns a dark red at bloom time; 
its flowers are hundreds of tiny pink 
blooms in the center. ¢ Cryptanthus is 
a low-growing plant that likes a lot of 
moisture. It is sometimes known as 
“Earth stars’’ because its flowers, 
usually white, are star-shaped. ¢ Guz- 
manias make fine table decorations, 
with striking rosettes of leaves and 
small flowers hidden in vivid bracts that 
stay colorful four months. They like 
bright light and bloom in spring, sum- 
mer and fall, depending on variety. Ml 


PAINTING TIP 
When it comes time to repaint a room, 
you usually have to guess how much 
paint is needed. To eliminate this, 
after painting write the amount used 
on a piece of adhesive tape and affix 
to the top of the door frame.—MRs. 
PAM LAUFFER, Hampton, Va. 


- 















FOR *5.95! 


Announcing My Fat Can®. The perfect 
way to store cooking fat and grease. 


GET RID OF YOUR FAT 


Inside this beautiful white can with red 


HAWAIIAN LUAU 
Shown on pages 104-105 


CHICKEN AND SHRIMP CURRY 


Makes 12 servings. 
For 6 servings: Use 1 chicken; halve 
all remaining ingredients. 


2 broiler-fryers (3 pounds each), 
quartered 

6 cups water 

Y% cup (1 stick) butter or margarine 

2 large onions, diced (2 cups) 

Y% cup flour 

2 to 4 tablespoons curry powder 

1 tablespoon salt 

% teaspoon pepper 

4 teaspoon ground ginger 

3 cups Coconut Milk (recipe follows) 

Y cup fresh lime juice 

1 pound cooked, peeled and 
deveined shrimp 

OR: 1 package (12 ounces) frozen 

cooked, peeled and deveined 
shrimp 

2 cups fresh or canned pineapple 
chunks 


1. Combine chicken and water in a kettle 
or Dutch oven. Bring to boiling; skim 
off foam. Lower heat; cover; simmer 
30 minutes or just until chicken is ten- 
der, but does not fall apart. Remove 
chicken from stock to large bowl. 
Measure out 3 cups stock (reserve re- 
mainder for use in soup). When 


chicken is cool enough to handle, slip 
off skin and remove meat from bones, 
keeping chicken in large pieces. Then 
cut into bite-size pieces. 








fy 





L 


lettering goes a leakproof, heat resistant bag. 
When the bag fills up, just take it out, close 
up the top, throw it out and put in another 
bag. My Fat Can seals up tight on top 
to keep the fat smells in the can. So get 
rid of your fat! Send for My Fat Can 


and a set of disposable , 


bags today! 
Pa 







Please send me 

Be MY FAY CANS 
@ $5.95 per can plus 
CL 35¢ 3rd class postage per can, 1) $1.46 Ist class postage per can to: 


NAME: 

ADDRESS: 

CUT Yes pase ee STATE: 

Make check or money order, payable to MY FAT CAN, Inc. 
MY FAT CAN, 240 East 58th Street, New York, NY 10022. 
Please allow 3-6 weeks delivery. 


ZIP: 
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2. Melt butter in kettle or Dutch oven. 
Add onion; sauté until tender, about 5 
minutes. Remove from heat; stir in 
flour, curry, salt, pepper and ginger. 
Gradually stir in the reserved chicken 
stock, then the Coconut Milk. 

Cook over low heat, stirring constantly, 
until mixture thickens and bubbles 2 
minutes. Add lime juice, chicken, 
shrimp and pineapple. Heat thorough- 
ly. Taste; add additional salt if neces- 
saty. Serve with condiments: chutney, 
green onions, peanuts, raisins, shredded 
coconut, kumquats. 

Serving suggestion: Curry can be served in 


hollowed-out half shells of fresh pineapple. 


by 


COCONUT MILK 
Makes about 3 cups. 


1. Combine 3 cups light cream and 1 
package (7 ounces) flaked coconut ina 
medium-size saucepan. Heat just to 
boiling. 

Pour 1 cup of the mixture into con- 
tainer of electric blender; whirl 1 min- 
ute. Pour puree into large cheesecloth- 
lined strainer. Repeat with remaining 
coconut mixture. Let drip, then squeeze 
cloth hard to remove milk from mix- 
ture. Discard coconut pulp, and re- 
frigerate milk until ready to use. 


nN 


GRILLED WHOLE FISH 


Makes 12 servings. 

For 6 servings: Use one whole fish 
weighing 3 to 4 pounds. Use 3 table- 
spoons each soy sauce and sherry. 
Halve remaining ingredients, 





2 whole dressed red snappers, 
striped bass or haddock (each 
weighing 3 to 4 pounds) 

OR: Salmon, tuna or swordfish 
steaks* 

Ys cup soy sauce 

¥3 cup dry sherry 

4 tablespoons lemon juice 

2 tablespoons vegetable oil 

1 tablespoon finely chopped fresh 
ginger 

1 tablespoon sugar 

6 green onions, sliced 

Lemon slices 
Green onions, cut into 1-inch pieces 
2 tablespoons olive or vegetable oil 


1. Make several diagonal incisions in both 
sides of fish. Place in shallow dish. 

2. Combine soy sauce, sherry, lemon 
juice, oil, ginger, sugar and onions; pour 
over fish. Marinate, turning fish several 
times, 1 hour at room temperature; in- 
sert pieces of lemon and green onion in 
slits on both sides. Put fish in a greased 
hinged broiler. 

3, Grill fish over hot coals 4 inches from 
heat 10 to 15 minutes on each side, 
brushing several times with marinade, 
or until fish flakes when pierced with a 
fork. (Fish can be broiled, using a 
greased broiler pan.) Transfer to heated 
serving platter. Serve with rice. 

*Allow Ye pound per serving for whole 

dressed fish; Vs pound for fish steaks. 


LETTUCE, AVOCADO, WATERCRESS 
AND KIWI SALAD 


In Hawaii, tiny buttery heads of Manoa 
lettuce would replace Boston lettuce. 
Makes 12 servings. 

For 6 servings: Halve all ingredients. 


2 large heads Boston lettuce 
2 large ripe avocados, peeled, pitted 
and cut into lengthwise slices 
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Chef Boy-ardee’ Beef Ravioli. 


Tender macaroni pies, juicy beef filling, tangy tomato sauce. 


Ravioli and serve up a great, nutritious meal. : 
Your family will really like those big, tender R ef \ Q 
macaroni pies, bulging with a juicy beef filling and Nooyarde Y 


smothered in a tangy tomato sauce. 
Beef Ravioli from Chef Boy-ar-dee. A good hot 
nutritious meal with meat. 


Today, open a can of Chef Boy-ar-dee Beef 





























SEVEN SEAS’ VIVA! 
THE BEST-TASTING 
ITALIAN IS JUST 
A SHAKE AWAY. 


Seven Seas Viva tastes like a true Italian 
should. The secret is that our exclusive 
shaker top mixes the oil and vinegar and 
herbs and spices just right, just as you shake 
it on. So you get a perfect blend every time. 
And that goes for the other Viva flavors too. 

Seven Seas Viva! There’s simply no 
better way to dress a salad. THE 

BEST-DRESSED 


SALADS WEAR 
SEVEN SEAS. 





2 tablespoons lemon juice 

2 large bunches watercress 

4 ripe kiwi fruit, pared and sliced 

2 cups celery, cut diagonally 

% cup toasted sesame seeds 
Pineapple-Lemon-Mint Dressing (recipe follows) 


. Trim lettuce; wash. Pat dry on paper toweling. Line large salad 
bowl with large outer leaves of lettuce; tear remaining leaves 
into bowl. (You should have about 8 cups.) Sprinkle avocado 
slices with lemon juice. Remove large stems from watercress. 
(You should have about 4 cups.) 

2. Arrange avocado slices, watercress, kiwi rounds and celery on 
lettuce. Sprinkle with sesame seeds. 
3. Shake dressing just before serving; pour over salad; toss gently. 


PINEAPPLE-LEMON-MINT DRESSING 
Makes 1 cup. 


% cup vegetable or salad oil 

Y% cup unsweetened pineapple juice 
1 teaspoon lemon peel 

2 tablespoons lemon juice 

1 teaspoon dried mint, crumbled 
¥%, teaspoon salt 

Y2 teaspoon dry mustard 


Combine vegetable oil, pineapple juice, lemon peel, lemon juice, 
mint, salt and dry mustard in a large screw-top jar. Cover; shake 
thoroughly. Refrigerate until ready to use. 


SPIT ROASTED PORK LOIN 


Makes 12 servings. 
For 6 servings: Use a 4 pound loin roast and rub with 1 tea- 
spoon salt. 


1 six- to seven-pound loin of pork* 
2 teaspoons salt 
Polynesian Glaze (recipe follows) 
OR: Tangy Barbecue Glaze (recipe follows) 


. Rub pork with salt, then place pork on spit, following manu- 
facturer’s directions. If using a meat thermometer, insert bulb 
in one end of roast toward center without touching bone. Set 
spit in position over hot coals; start rotisserie. 

. Grill 1% hours or until meat thermometer registers 165°. (Allow 
30 to 35 minutes per pound.) Brush part of glaze over pork. 

. Continue grilling and brushing often with more glaze, 1 hour 
or until thermometer registers 170° and meat is tender and 
richly glazed. 

4, Remove to a cutting board; take out spit. Carve into slices and 
serve with remaining glaze as a sauce. 
*We've pictured two pork roasts to show both glazes. 


POLYNESIAN GLAZE 
Makes about 3 cups. 


1 jar (12 ounces) apricot preserves 
1 can (8 ounces) crushed pineapple 
'% cup tomato catsup 

4 tablespoons cider or wine vinegar 
2 tablespoons Worcestershire sauce 
1 teaspoon ground ginger 

1 teaspoon dry mustard 


Combine apricot preserves, pineapple, catsup, vinegar, Worcester- 
shire, ginger and mustard in small saucepan; heat to oiling, stirring 
constantly. Lower heat; simmer 1 minute. 


TANGY BARBECUE GLAZE 
Makes about 2% cups. 


2 tablespoons vegetable oil 

1 large onion, finely chopped 

2 cloves garlic, finely chopped 

1 cup bottled chili sauce 

% cup lemon juice 

'Y% cup molasses 

3 tablespoons Dijon-style mustard 
1 tablespoon Worcestershire sauce 
% cup dark rum 


1. Heat oil in medium-size saucepan; add onion and garlic. Sauté 
5 minutes until onion is tender but not brown. 
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2. Stir in chili sauce, lemon juice, molasses, mustard and Wor- 
cestershire; bring to boiling; cover. Simmer 20 minutes. Remove 
from heat. Stir in rum. 


SWEET POTATO KEBABS 


Makes 12 servings. 
For 6 servings: Halve all ingredients. 





4 sweet potatoes or yams 

6 green tipped bananas 

3 small limes 

Y% cup (1 stick) butter or margarine 
\% cup unsweetened pineapple juice 
2 tablespoons brown sugar 


~ 


. Parboil sweet potatoes in their jackets in boiling salted water 
just until tender, about 25 minutes; drain; cool and peel. Peel 
bananas. 

Cut potatoes and bananas into 1 to 1%-inch pieces. Cut each 
lime into 4 wedges, then cut each wedge in half crosswise. Thread 
potatoes, bananas and lime pieces onto long skewers. 

Melt butter in small saucepan; stir in pineapple juice and sugar; 
brush part over vegetables. Place skewers on grill, 4 to 6 inches 
from heat. 

Grill, turning and brushing with more butter mixture several 
times, 10 minutes or until heated through. 


ag 


» 
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LOM! LOM! SALMON 


Makes 12 half-cup servings. 
For 6 servings: Use 3 tomatoes, % pound salmon, 1 small 
onion, % cup green onion, 2 green pepper, ¥2 cup crushed ice. 


6 medium-size ripe tomatoes, peeled, halved, seeded 

and chopped (4 cups) 
12 ounces smoked salmon (lox), cut into 4x1-inch strips 

(about 2 cups) 

1 medium-size onion, minced (1 cup) 

1 cup sliced green onion 

1 medium-size green pepper, diced (1 cup) (optiona/) 

1 cup crushed ice 


1. Combine tomatoes, salmon and minced onion in a medium-size 
bowl; toss gently; cover; refrigerate. 

2. Just before serving: Add green onion, green pepper, if using, 
and crushed ice; toss gently. 

3,.. Serve as an appetizer with toast points or plain crackers. 

Recipe adapted from “Mrs. Hawaii's Cook Book’’ by Lorraine Bachran. 

Copies of the book are available at $2.95 each by sending a check or money 

order to Printing Consultants, P.O. Box 456, Honolulu, Hawaii 96809. 


HULI HULI CHICKEN 


Huli—in Hawaiian—means ‘‘to turn,’’ and that’s how you cook 
this fantastic chicken—turn over and over. 

Grill for 40 minutes. Makes 12 servings. 

For 6 servings, buy 6 chicken quarters. Use marinade as is. 








3 broiler-fryers (about 24% pounds each), split or quartered 
% cup catsup 

% cup soy sauce 

Y% cup white wine or chicken broth 

3 tablespoons frozen concentrate for pineapple juice 

1 tablespoon finely chopped ginger (fresh or preserved) 


1. Wash chicken halves; pat dry on paper toweling. 

2. Mix catsup, soy sauce, wine, pineapple concentrate, Worcester- 
shire and ginger in small bowl; brush part over chicken. 

3. Grill, 5 to 6 inches from grayed coals, turning and basting often 


with sauce until browned and meat is no longer pink near bone, 
about’40 minutes. 


LANAI SIRLOIN STEAK 


A big tender steak with a lip-smacking marinade. 
Grill for 40 minutes. Makes 6 servings. 
For 12 servings buy 2 steaks. Marinade is enough for both. 


1 sirloin steak, 14% to 2 inches thick (about 4 pounds) 
Teriyaki Marinade (recipe on page 48) 





_ 


Score fat edges of meat and place in shallow non-metal dish. 


2. Pour Teriyaki Marinade over steak. Cover and marinate at room 
temperature, turning often, for 2 to 3 hours, or 6 hours 
refrigerated. 

3. Remove from marinade and drain well. 

4. Grill, 5 to 6 inches from grayed coals, brushing often with 


marinade, 20 minutes on each side for rare. a 
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INTRODUCING 

SEVEN SEAS CAPRI. 
CATALINA DRESSING 
HAS MET ITS MATCH. 


If you like Catalina dressing, try new 
Seven Seas Capri. It's a little less sweet. A little 
spicier. And with just one taste we think you'll 
PV Viioemicoeemielime(eRr\esimenerimsay 
favorite. New Seven Seas Capri. There’s simply 
no better way to dress a salad. THE 

BEST-DRESSED 
SALADS WEAR 
SEVEN SEAS. 


Sweet & Spicy @ 


Capri. 


FRENCH [i DRESSING 





















WAIT TIL I 
FINISH MY 
SARATOGA 


Enjoy smoking 
longer without 


smoking 
more. 


Lowtar “7 


Saratog 
1205 


© Philip Morris Inc, 1979 


Regular: 15 mg‘ ‘tar;' 1.0 mg nicotine av. per cigarette, FTC Report May‘ 78 
Menthol: 15 mg’ ‘tar;" 1.0 mg nicotine av. per cigarette by FTC Method 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerousto Your Health. 
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“I WON’T GIVE IN TO MULTIPLE SCLEROSIS” 
From page 34 


By mid-1977, she felt strong enough cto channel some of her 
energy into helping others. When the MS chapter organized a 
therapeutic program of “adaptive aquatics” (water exercises) for 
MS patients, Angelique, a competitive diver and swimmer since 
school days, volunteered as the first instructor. She now helps 
other patients three days a week to develop and strengthen their 
supplementary muscles. 

When you attend Angelique’s class, you learn that she does 
not have a corner on courage. Monday and Friday at Palolo Mu- 
nicipal Pool, Honolulu, and Wednesday, at Kaneohe Marine 
Base, 20 to 25 patients assemble for a 90-minute session in the 
water. Some are so wasted by disease «hat they must be lowered 
into the pool by crane, while others dive exuberantly from their 
wheelchairs and still others readily walk and swim. The buoy- 
ancy of the water, its temperature carefully controlled, enables 
movement that would otherwise be difficult or impossible. For 
safety, each patient wears a flotation device and is accompanied 
by a student or serviceman volunteer. 

Those able to swim devise their own exercises. Others are 
helped through range-of-motion exercises by a volunteer. Angel- 
ique, trim in a black bathing suit, circles the pool, giving encour- 
agement and watching for spasms or other potential oe 

Another recent accomplishment has been her second job. Be- 
sides selling Avon products, Angelique now works four hours an 
evening as a telephone solicitor for MacDonald Associates 
Realty, Inc. She phones prospects and invites them to the realty 
office to discuss investment opportunities. “ When she answered 
our ad, I knew immediately she was someone special,” says owner 
Frances MacDonald. “She's very personable, sweet and has an in- 
nate love of people. I hope she'll advance to staff work or sales— 
she has the personality for it?” With both jobs, Angelique now 
earns $800 to $1,000 a month. 





Romance Comes Into Her Life 


Meanwhile, romance has entered her life. Three years ago she 
met Larry Goen, 41, a widowed salesman who lives in the same 
Waikiki building. “I saw her at the pool one day, and she cer- 
tainly caught my attention,” he recalls. “She was leaning on a 
cane, had a big black patch over one eye, a huge straw hat, and a 
squawking birdon her shoulder. I thought she was a pirate lady— 
Madame Long John Silver or someone! I asked about her and 
someone said she had multiple sclerosis. The only thing I could 
think to say was, ‘Is it contagious?’” (Ic isn’t.) 

Later Larry called on her, ostensibly to borrow a glass of milk, 
and the friendship blossomed. The two swim together, dine out 
often, watch television or just chat. Sometimes the talk is of 
marriage. 

When talk of a possible wedding first came up, Angelique re- 
acted in a typically realistic way. “I asked him to drive me to 
aquatics class the next day. I wanted him to see the others, so 
that he would know what I might become, what might lie ahead 
of us. Ic hit Larry pretty hard. He didn’t call for maybe a week. 
But then we got back together, and now he comes to MS meet- 
ings and knows all the others.” 

Angelique still hangs back from marriage: “I don’t know that 
I’m ready. I was burned pretty badly before. I’m happy the way 
we are.” Larry says marriage to an MS patient wouldn’t bother 
him: “Maybe if she were the type who gave in, I'd feel differ- 
ently”? No such description fits Angelique. “She is an incurable 
optimist,” Larry adds. 

Angelique herself sees purpose in her illness. “I think God let 
me break my right wrist because my left one is weak. I had co use 
the left one, and that built it up. I think He had a purpose in 
giving me multiple sclerosis. I’m a stronger, better person than I 
used to be.” 

Her condition varies, but she won’t let it get her down. 
“Some mornings I can run up the back stairs. Other days I can’t 
get out of bed. My left leg is an absolute rat. Just when I need it, 
it drags or buckles. And then—bingo!—the next day it’s back to 
normal. Oh, I could shout and stamp my feet and cry out about 
the injustice of what’s happened to me, but what good would 
that do? It wouldn’t change anything. I have to learn to live 
with myself as I am, and that’s what I’m doing, one day at a 
time.” a 
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“I WON'T GIVE IN TO MULTIPLE SCLEROSIS” 
From page 34 


By mid-1977, she felt strong enough to channel some of her 
energy into helping others. When the MS chapter organized a 
therapeutic program of “adaptive aquatics” (water exercises) for 
MS patients, Angelique, a competitive diver and swimmer since 
school days, volunteered as the first instructor. She now helps 
other patients three days a week to develop and strengthen their 
supplementary muscles. 

When you attend Angelique’s class, you learn that she does 
not have a corner on courage. Monday and Friday at Palolo Mu- 
nicipal Pool, Honolulu, and Wednesday, at Kaneohe Marine 
Base, 20 to 25 patients assemble for a 90-minute session in the 
water. Some are so wasted by disease chat they must be lowered 
into the pool by crane, while others dive exuberantly from their 
wheelchairs and still others readily walk and swim. The buoy- 
ancy of the water, its temperature carefully controlled, enables 
movement that would otherwise be difficult or impossible. For 
safety, each patient wears a flotation device and is accompanied 
by a student or serviceman volunteer. 

Those able to swim devise their own exercises. Others are 
helped through range-of-motion exercises by a volunteer. Angel- 
ique, trim in a black bathing suit, circles the pool, giving encour- 
agement and watching for spasms or other potential difficulties. 

Another recent accomplishment has been her second job. Be- 
sides selling Avon products, Angelique now works four hours an 
evening as a telephone solicitor for MacDonald Associates 
Realty, Inc. She phones prospects and i invites them to the realty 
office to discuss investment opportunities. “When she answered 
our ad, I knew immediately she was someone special,” says owner 
Frances MacDonald. “She's very personable, sweet and has an in- 
nate love of people. I ho she'll advance to staff work or sales— 
she has the personality ei it.” With both jobs, Angelique now 
earns $800 to $1,000 a month. 





Romance Comes Into Her Life 





Meanwhile, romance has entered her life. Three years ago she 
met Larry Goen, 41, a widowed salesman who lives in the same 
Waikiki building. * ‘I saw her at the pool one day, and she cer- 
tainly caught my attention,” he recalls. “She was leaning on a 
cane, had a big black patch over one eye, a huge straw hat, and a 
squawking birdon her shoulder. I thought she was a pirate lady— 
Madame Long John Silver or someone! I asked about her and 
someone said she had multiple sclerosis. The only thing I could 
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for developing and printing 
12 exp. Instant-Load 126 or 
110 KODACOLOR film. 20 

exp. — only $2.50 


Special Introductory Offer 


m@ Pay only for pictures that come out You get credit for all unprintable negatives. 


And if you are not Satisfied, just return the pictures for full credit. 


m You get fast service Most films spend only a day or two in our modern laboratory. 


Then they are rushed to you by mail. 


m™... and highest quality We use only the finest Kodak paper, so your big jumbo 


prints will have brilliant reds and 
yellows, super greens and blues. 


Tear out this envelope 
Mail your film now! 


If envelope is missing, we'll mail you 
one. Write to: Clark Color Laboratories, 
Div. of District Photo, Inc., 10619 
Baltimore Ave., Beltsville, Md. 20705 





THE MARIJUANA DILEMMA 
WHEN I First read I Let My Teenagers 
Smoke Pot by Lois Mark Stalvey [Nov. 
20], I dismissed it as an attempt to 
popularize a health-threatening prac- 
tice. On closer scrutiny I realized it 
would be an excellent learning tool for 
my health classes, so I gave my students 
copies of the article to evaluate the 
author’s behavior. Of 105 students, 
aged 12 to 14, 47 stated that Ms. Stalvey 
was wrong because: she smoked with 
them; she didn’t investigate the medical 
findings thoroughly; she broke the law. 
Fifty-eight said she was right because: 
she was a “reasonable” mother; she 


“understood her kids’; ‘‘the children 
would smoke it anyway’; “‘it’s better 
than doing it in public’; ‘“‘everyone 


does it.’”’ Next we will have a follow-up 
discussion of your sequel, The Case 
Against Marijuana by Peggy Mann 
[Feb. 20]. Thanks again for such timely 
articles. 

Patricia MiTA, R.N. 

Burncoat Junior High School 

Worcester, Mass. 


WE weERE pleased to read The Case 
Against Marijuana by Peggy Mann 
[Feb. 20]. Any of your readers con- 
fused and misinformed about the im- 
plications of drug use might be in- 
terested to know that there are thera- 
peutic communities throughout the 
United States that can supply thorough 
information and counseling. For further 


today! 


Kodak paper. 
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If you don’t have a roll ready, 
save this envelope for future use. 
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details, please write to Therapeutic 
Communities of America, 54 W. 40th 
St., New York, N.Y. 10018. 
CHARLES DEVLIN, 
EXECUTIVE DIRECTOR 
Daytop Village, Inc. 
New York, N.Y. 


DOLL HOUSE FOR FUN AND PROFIT 
THE DOLL HOUSE you featured in the 
Nov. 15, 1977 issue turned out to be a 
highly successful group project (see 
picture) [Build a $200 Doll House for 
$20, Eleanor Lewis]. My husband built 
the house. Some furnishings were made 
by a women’s group in our church. In 
constructing the stove and refrigerator, 
I used washers for burners, and cut and 





sanded toothpicks for handles. A silver 
ashtray became the sink basin. A few 
items and the lamp were made from 
wooden parts of toys from the 5-and- 
10 that my children have played with 


for years. The beanbag chair was filled 
with birdseed. The white chair in the 
living room was covered with fabric 
from an old kid glove. The rocking chair 
was made from balsa wood and tooth- 
picks. A woman in the church group 
made the crocheted rugs, and the fake- 
fur bear rug was cut from a remnant. 
We raffled off the completed house for 
a church contribution and made a lot of 
money! The girl who won it was thrilled 
to receive it as a Christmas present. 
Doris E. LOMAS 
Southfield, Mich. 


WHICH BILLS SHOULD YOU PAY FIRST? 
I WAS SHOCKED by your article Which 
Bills Should You Pay First? [Barbara 
Gilder Quint, Feb. 1]. It leaves the im- 
pression that you are trying to give 
people ideas on how to wiggle out of 
paying their bills! 
PATRICIA L. WEBB 
Kingston, Okla. 


AuTHor’s Note: By suggesting which 
bills should be paid first, we were not en- 
couraging or approving of our readers not 
paying their debts. We believe that every 
consumer who borrows money or buys 
services has an obligation to repay promptly. 
Unfortunately there are occasions when 
even the most honorable borrower may have 
difficulties. This article was an attempt to 
help these borrowers out of a temporary, 
troubled situation by giving the information 
necessary to make intelligent choices. g 
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What a 
difference 
aBilco Door 
makes! 


Replacing that troublesome old 
wooden door with a modern BILCo Base- 
ment Door will add new beauty and 
convenience to your home. You'll like its 
neat, trim appearance and rugged con- 
struction. Long lasting, watertight, safe 
and secure, it pays for itself in savings on 
repair and replacement costs. @ Ease of 
operation is a special Bi.co feature. 
Torsion rods provide effortless opening | 
and closing of the heavy gauge steel 
doors. & A BILCO Basement Door is also 
the ideal addition to your present home 
or the home you're planning. It saves 
tracking through first floor rooms, makes 
the basement useful, convenient, safe. 
Just like adding a whole new floor of 
valuable living space. 


Daa 


AMERICA'S FINEST 
BASEMENT DOOR 





The BILCO Company Dept. FC-69 
New Haven, Connecticut 06505 
Please send me: 


| 
| 
| 
| D Information for replacing a 
| wooden door. 

| 

| 


0 “‘How-To” booklet for adding 
outside entrance to present home. 


0 Data for new home to be built. 
Name 
Address 
City 
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Cozy Is IN. Cramped and cluttered is 
out. If your house, or even one room in 
your house, gives you a cooped-up 
feeling, try some of these ideas for ex- 
panding your horizons. 

Some of our suggestions cost only 
the energy you spend moving things 
around; others are merely the price of a 
gallon of paint. Many are practical con- 
siderations for you to keep in mind 
when you are buying new furniture or 
redecorating. 

(1). Rearrange your furniture to better 
utilize the available space. Take ad- 
vantage of windows when arranging 
seating in a living room or family 
room. A sofa facing a large window or 
inside vista will give a greater feeling of 
space than one facing a wall or fireplace. 
(2). Beds can often be a problem. 
Avoid placing a bed so that there is 
only a narrow corridor of floor space as 
you enter the room. Try pushing a 
single bed against the wall and adding 
pillows so it can double as daytime 
seating (you may want to raise the bed 
to normal seating height so that it will 
be comfortable). 

(3). Don’t worry too much about cen- 
tering large pieces of furniture in the 
middle of a wall. And don’t worry 
about the original purpose of the fur- 
niture. Maybe that coffee table that 
everyone bumps into would make a 
better end table. Experiment until you 
like the feeling of a certain arrangement. 
(4). If you don’t need your curtains for 
privacy, try living without them. Or, 
replace curtains with fabric-covered 
shades, louvered shutters or matchstick 
blinds. These window treatments open 
up a room to the outdoors and make 
you feel less closed in. 

(5). Remove unused doors between 
rooms to open up lots of wall space 
and make two small rooms look like 
one big one. 

(6). Stereo speakers, TV stands, maga- 
zine racks and wastebaskets often make 
the tidiest rooms look cluttered and 
crowded. Put them behind closed 
doors or get them off the floor. Speak- 


ers can be hung on the walls. Shelves 
and complete wall systems create lots 
of extra floor space. 
(7). Place large mirrors on walls. The 
reflections expand a room by giving it 
more depth. In addition, light reflect- 
ing and Eoudee off mirrors lights up 
dim areas of a room. A brighter room 
appears more open. 
(8). Avoid massive furniture. Look for 
furniture and appliances that are scaled 
to fit the space you have. But don’t 
despair if you have fallen in love with a 
iant dresser or old wardrobe. Simply 
itinice that piece with a lighter one. 
Or, use a large piece to house your 
stereo, radio, record collections and 
magazines. By organizing your pos- 
sessions, you create more living space. 
(9). Don’t obstruct a high traffic area 
with unnecessary clutter. The ability to 
move easily from one room to another 
eliminates that closed-in feeling. 
(10). In choosing fabrics, keep in mind 
that busy patterns fill up space more 
than solids do. Try choosing different 
textures of the same solid color or use 
bright bold prints only for small items 
like pillows, lamps and an accent chair. 
(11). Using the same carpeting 
throughout the house will do more to 
make a small house look bigger than 
anything else, although, of course, it is 
expensive. It leads the eye from room 
to room and avoids dividing the house 
into small areas. If you want to tile the 
kitchen but carpet the adjoining dining 
area, use the same shade for both tile 
and carpet. 
(12). The same principle holds true for 
walls. Use the same color for adjacent 
rooms. (Light colors make a room seem 
bigger. And no color is as effective as 
white in opening up a space.) In choos- 
ing wallpaper, remember that small, 
simple patterns give a room a more 
spacious look. Avoid using bold, busy 
designs. 

If you're feeling the space squeeze 
and want to make the most of your sur- 
roundings, take a second look at your 
house with these tips in mind. | 
















yr an ¥ sty: ? 


q 


tae 


“When the avon really ange butter LANDOLAKES 


“ 44 ‘f: i 4 G j x . 
F a * 5 4 ¥/ (iG aN oy r pyie's : é 
. 4 ¢ ‘ . y ie Md ard ( 
sp a ee / 4 F PY 


















1 tbsp. Land O Lakes Sweet _ Uptep. _ cinna: 
Cream Butter, softened cans nee sted 
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_ Preheat Oven: 350° 


Grease 12 c. Bundt pan with 1 re ; 

teaspoonfuls of orange marmalade in pan. Sposakle with 

nuts. In small bowl combine brown and cinnamon. 

pap eu, set — ies tease tg ai biscuits i oe 

bey me utter, then su ture. Stan iscuits on edge 
eg: coffee-time in pan, spaci evenly: Serials with remaining sugar . 

sa want to dazzle them, | ‘mixture and e with remaining butter. Bake near center 


Land O Lakes Butter is available lightly salted, ee pan i nee ae et ete ‘ 


unsalted and whipped. | TIP: Dozot use a removable bottom tube pan. 
Copyright ©1979 Land O Lakes, Inc., Minneapolis, MN 55413. | mold may be substituted - F R c Bundt ect 
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THAT STOWE GLOW 


It comes from a bird’s song in pine trees, breathing clean air, and 
the neat, white New England setting of Stowe’s picture book vil- 
lage. And gondola rides (or by car) up-Mt. Mansfield, highest 
mountain in Vermont. It comes from great tennis. Golf. Hiking. 
Our new Alpine Slide. And summer theatre and concerts. It comes 
from spectacular lodges, fine restaurants, superb antiquing and 
shopping. Find out about it soon by calling 802-253-7321, or writ- 
ing Stowe Area Association, Box 1230 (key), Stowe, Vermont 
05672. English Leather Grand Prix Tennis August 13-19 





DESSERT 


IDEAS 
FROM 


LANCASTER 
COUNTY 








SHOO FLY CAKE 
Cousin of the Shoo Fly Pie. 


Bake at 350° for 45 minutes. 
Makes one 13x9-inch cake. 








1 cup (2 sticks) butter or margarine 
4 cups sifted all-purpose flour 
1% cups firmly packed light brown 
sugar 
1% cups light molasses 
1% cups warm water 
2 teaspoons baking soda 


1. Cut butter into flour in large bowl 
until mixture resembles cornmeal; 
blend in sugar. Reserve 1% cups of the 
mixture; press remaining into bottom 
of 13x9x2-inch pan. 

2. Combine molasses, water and baking 
soda; pour into pan. Sprinkle reserved 
crumbs over top. 

3. Bake in a moderate oven (350°) for 45 
minutes or until puffed and golden. 
Cool on wire rack. Cut into squares 
for serving. 
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MOM’S CHOCOLATE CAKE 





The ultimate—yellow layer sandwiched 
between chocolate layers, plus caramel 
filling and chocolate frosting. 

Bake chocolate layers at 350° for 40 
minutes and yellow layer at 350° for 
35 minutes. 

Makes one 9-inch three-layer cake. 





Chocolate Layers: 

2% cups sifted all-purpose flour 
Ye cup unsweetened cocoa powder 
2 teaspoon salt 
2 cups firmly packed brown sugar 
Y% cup (1 stick) butter or margarine 
2 eggs 
%4 cup sour milk* 
1 teaspoon baking soda 
1 teaspoon vinegar 
Y% cup strong coffee 


1. Grease and flour two 9x1¥%-inch layer 
pans. Sift flour, cocoa and salt onto 
wax paper. 


2. Beat sugar, butter and eggs in large 
bowl with electric mixer at high speed 
5 minutes or until light and fluffy. 

3. Add flour mixture alternately with milk, 
beating at low speed after each addi- 
tion. Moisten baking soda with vinegar 
and stir in along with the coffee. Pour 
into prepared pans. 

4. Bake in a moderate oven (350°) for 40 
minutes or until centers spring back 
when lightly pressed with fingertip. 

5. Cool layers in pans on wire racks 10 
minutes; loosen around edges with 
knife; turn out onto wire racks; cool 
completely. 

*To sour milk: Measure 1 tablespoon vinegar 

into a 1-cup measure. Add milk to the 3/, cup 

line; stir; let stand a few minutes until curdled. 


Yellow Layer: 

1% cups sifted cake flour 
1 cup sugar 

14% teaspoons baking powder 
Y2 teaspoon salt 
Y% cup vegetable shortening 
73 cup milk 
1 egg 


1. Grease and flour a 9x1%-inch layer 

cake pan. 

2. Sift flour, sugar, baking powder and 
salt into small bowl; add shortening 
and % cup of the milk. Beat with elec- 
tric mixer at medium speed 2 minutes, 
scraping sides of bowl often. 

. Add remaining milk and egg; beat 2 
minutes longer or until blended. Pour 
into prepared pan. 

. Bake in a moderate oven (350°) for 35 
minutes or until center springs back 
when lightly pressed with fingertip. 

- Cool in pan on wire rack 10 minutes; 
loosen around edge with knife; turn 
out onto wire rack; cool completely. 


Caramel Filling: 
Y2 cup (1 stick) butter or margarine 
1 cup firmly packed light brown 
sugar 
Y% cup milk 
Ye teaspoon salt 
1% to 2 cups 10X (confectioners’) 
sugar 


1. Melt butter in medium-size saucepan; 
add sugar; bring to boiling, stirring 
constantly; lower heat, cook and stir 
for 2 minutes. 

2. Stir in milk and salt; remove from 
heat; cool to lukewarm. Gradually stir 
_ 10X sugar until smooth and spread- 
able. 


Mary's Chocolate Frosting: 
Y% cup (1 stick) butter or margarine 
1 egg 
3 squares unsweetened chocolate, 

melted 

1 tablespoon corn syrup 

2%, cups 10X (confectioners’) sugar 
2 tablespoons water 
YY, teaspoon salt 


Combine butter, egg, chocolate and corn 
syrup in medium-size bowl. Beat until 
smooth. Add sugar, water and salt; beat 
until smooth and spreadable. If too soft 
to spread, add a little more sugar. 


To assemble cake: Place one chocolate layer 
on serving plate; spread with half of 
Caramel Filling. Top with yellow layer; 
spread with remaining filling. Place re- 
maining chocolate layer on top. Frost side 
and top with Chocolate Frosting, making 
deep swirls. Keep in a cool place until 
ready to serve. Cut into thin wedges and 
serve with vanilla ice cream, if you wish. B 
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Nestle » 





Finally, there's a rich coffee flavor you can enjoy 
without putting up with coffee bitterness. . 

Sunrise instant coffee mellowed with chicory. 
Tastes better natured, not bitter. 

Because Nestlé has discovered how to mellow 
fine coffees with roasted chicory to bring out coffee's 
better nature, but leave the bitter taste behind. 

Introduce yourself to Sunrise, 


Better natured. Not bitter. 


Not yet available in all areas, 











































HELP—I’M DROWNING IN THE CAR POOL! 





By CHERIE TOLL BOTTUM 





For 17 YEARS I’ve been conducting 
an independent study on the effects of 
driving on today’s woman. And the 
news is not good. All that transporting 
of husbands, children, hamster cages, 
forgotten lunches, sick dogs and trom- 
bones can be unhealthy. It can lead to 
motion sickness, stiff joints, pain in 
the neck, big hips and disorientation. 

Why, just last Tuesday, after taking 
my daughter Angie to her piano lesson, 
I was on my way to get a few groceries 
before picking up my husband at the 
airport. I knew it was Tuesday because 
her piano lesson is on Tuesday, but 
then I noticed a large black trombone 
case in the back seat. And, worse, 
sitting beside the trombone case were 
two strange little girls. I had a few 
panicky moments before I remembered 
that the trombone belonged to Angie’s 
friend Sue and the girls belonged to 
my neighbor. 

Well, that kind of confusion is only 


one of the ailments we drivers have 
suffered silently for a long time. What 
I want to know is, with all the self-help 
books, why haven’t there been any 
written for drivers? Where are the books 
for us, like The Complete Car Pooler ot 
The Joy of Driving, tor example? And 
instead of Pulling Your Own Strings, 
why isn’t there Starting Your Own 
Engies? Or, the book I'd really like 
to see: Stopping Your Own Engines, for 
a moment's peace, for heaven’s sake. 

Until someone writes those books, 
I've put together a few tips that I’ve 
picked up over the years along the 
freeway of life, so to speak. 

For driving children, you need a 
fast car, a good watch and a. perfect 
memoty to keep track of the right car 
pool for each child each day. But be 
warned that membership in suburban 
cat pools may lead to rigid conformity 








to—The Schedule. That’s why my 
guide is so important. No one ever 
told us about the need for split-second 
timing, synchronizing watches and the 
intricate coordination of your children, 
friends’ children, unknown children, 
closed streets and dead-end streets 
with swimming meets, football prac- 
tice, music lessons, Cub Scouts and 
trips to the orthodontist. Only now 
do we discover that keeping a new 
baby on a schedule was nothing com- 
pared to keeping an active 10-year-old 
on 47s schedule. 

After you survive driving young 
children, there’s driving for teenagers, 
or the “pre-driver’s license’ kids. 
That's the age when they want to go 
a lot of places, but the means of at- 
tiving and departing (Mom) must be 
kept a family secret. Pre-licensers want 
to be able just to appear at the door 
or at the gates, pa enly descending 


upon the lighted field, like the space 
ship in ‘‘Close Encounters of the Third 
Kind.” 
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To help with my invisibility, I’ve 
been thinking of zeyne a chauffeur’s 
uniform or some other disguise. But 
somehow wearing a chauffeur’s uniform 
in a faded blue 1967 Ford station wagon 
might look a little pretentious. Be- 
sides, I already have a uniform—my 
morning one consists of a nightgown 
under my old chenille bathrobe, pink 
terry cloth scuffs, a scarf and large 
sunglasses. My nighttime outfit is the 
same, except I usually wear socks and 
tennis shoes instead of the scuffs. 
(Maybe that’s why my pre-licenser is 
always pleading: ‘‘Don’t come in!’’) 

Speaking of not coming in reminds 
me of all the movies I’ve driven to but 
haven't seen: “Star Wars,” ‘Saturday 
Night Fever,” “Grease” and ‘Animal 
House.’ The poster in front of the 
theater for Agatha Christie’s “Death 
on the Nile’ looked so mysterious; 
I'll bet it was a great movie. (I’ve been 
reading the book at the airport, the 
street behind the high school and in 
front of the piano teacher’s house.) 

On the other hand, sometimes I 
don’t mind driving #0, rather than 
actually attending, an event. Some- 
times it’s more fun not to participate. 
For instance, I can hardly wait until I 
have to drive to a concert by the 
Rolling Stones. 


Even with all this advice about 
coping, there will always be moments 
of despair or temptation. My friend 
Sally talked to my son for weeks, con- 
vincing him to try out for a part in 


the Community Theater production of 


“Tom Sawyer.’’ I wasn’t too, keen 
about it, since rehearsals were at an 
abandoned junior high school, five 
miles and two superhighways away. 

But I knew Stephen had talent, ever 
since he’d done such a memorable job 
as the Traffic Light in the second grade 
Safety Week Play. And with Sally’s 
daughter Lisa’s blonde hair and good 
voice, I wasn’t surprised when they 
both got parts. But I found out that a 
little hack: stage politicking had been 
going on. The sordid truth came out 
when I happened to meet Sally at 
McDonald’s, where we'd both stopped 
for a quick bite between pickups and 
deliveries. 

Sally said, “You know, having the 
kids in this play has been a great ex- 
perience for me, too.” Then she added, 
“In fact, it made me feel young again. : 

Something in the way she said it 
made me wonder. Iasked, ‘“What do you 


mean, Sally—made you feel young?” 

She was blushing. “All I can say is 
Michael Sloane is supposed to be so 
shy—it’s surprising for somebody 
who's produced plays on Broadway. 
Well, once you get to know him, he’s 
not shy—not a bit.”’ 

“Why, Sally—you don’t mean—you 
bribed Michael Sloane? You—you slept 
with the producer? Just to get Lisa a 
part?”’ 

She stopped me. “Oh, no—you’ve 
got it all wrong. I didn’t do it to get 
Lisa a part—I did it to get Stephen a 
part!” 

“Stephen? You bribed the producer 
so my son would get a part? Now, 
Sall y, that doesn’t make sense—why .. 

“Oh, don’t give it a thought. It’s all 
over now. I just think of it as a, well— 
as a growing experience. And I had to 
do it. With rehearsals every day, way 
out at Gunston Junior High—I just 
couldn’t face all that driving!” 

Well, there it is. Sally’s case just 
shows how desperate a woman can get 
to set up a car pool. As for me, I’ve 
even been tempted to... . Oops, have 
to run—it’s time to take Angie and 
three friends to the soccer field, pick up 
the dog at the vet, then if I can stop at 
the repair shop and get the canoe before 
I pick up John at the airport.... 
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Surprise! 


It's B&M® Baked Beans... 


the vegetable 


families love for hearty, homemade flavor. 


No one food provides all the nutrients 
_ necessary for a well-balanced diet. For 
example, green beans have more vitamin 
B, than baked beans; carrots have lots of 
vitamin A, baked beans none. But you may be 
surprised to know that B&M Baked Beans have more 
iron than spinach and more protein per serving than any 


of the other vegetables shown here. 


New England mothers, who have always served B&M 
Baked Beans because of their rich, hearty sauce and 7 hour 
baked-in flavor, are suddenly serving B&M more often, now 
that they know it's a nutritious change-of-pace the whole fam- _ 
ily loves. And B&M's the baked bean with the famous home-— 
made taste— made with the finest ingredients. 


Funny... 


after so many years, everybody's asking, ~ Hos can 
a vegetable that good for you, taste that good?” 


*per 100 grams, 











EASY, LOW-COST 
MARMALADE 


ORANGE AND LEMON MARMALADE 
Makes 7 half-pints. 


4 medium-size navel oranges 
4 medium-size lemons 

2 cups light corn syrup 

4 cups sugar 





Wash oranges and lemons. Remove 
peel from oranges; scrape off most of 
the white part and discard. Pare the 
thin yellow rind (zest) of the lemons. 
Slice rind of both fruits into paper- 
thin slivers. Put rind in a medium- 
size saucepan; cover with water. Simmer 
20 minutes; drain. 

Section and seed oranges and lemons, 
reserving juices. Chop pulp coarsely. 
(You should have about 3% cups.) 
Place pulp and rind in a large stainless 
steel or enamel kettle or Dutch oven. 
Measure juices; add enough water to 
make 4 cups; stir into fruit. Bring to 
boiling; lower heat; cover. Simmer 20 
minutes, stirring occasionally. 

Stir in corn syrup. Bring to boiling; 
boil, uncovered, 5 minutes. Add sugar, 
stirring constantly until dissolved. Con- 
tinue boiling, stirring occasionally 
about 1 hour or until syrup sheets 
from a spoon or until thickened 

Wash 7 half-pint preserving jars and 
lids in hot soapy water; rinse. Keep 
jars in hot water until ready to fill. 
Ladle hot marmalade into hot jars to 
within % inch of tops. Wipe rim with 
a clean damp cloth. Seal. 

Process jars in boiling water bath 
for 5 minutes. Remove to wire rack; 
cool completely. Check seals; label 
and store in a cool, dry place. 





GOLDEN CARROT MARMALADE 
Makes 8 half-pints. 


2 to 3 oranges 
2 to 3 lemons 
1 pound carrots, shredded 
(3'% cups) 
2% cups water 
1 package (134 ounces) powdered 
fruit pectin 
642 cups sugar 


Remove skins in quarters from oranges 
and lemons. Shave off and discard 
about half of the white part; cut rind 
into very thin slivers with a sharp 
knife, to make % cup orange peel 
and % cup lemon peel. 
Chop enough of the peeled orange to 
make 2 cups and enough peeled lemon 
to make % cup, including juices, 
Combine carrots, orange and lemon 
peels with water in a 6-quart kettle 
or saucepan. Bring to boiling; simmer, 
covered, 20 minutes. Add chopped 
orange and lemon. Simmer 10 minutes; 
measure (there should be 4% cups). 
Return carrot mixture to kettle; stir 
in fruit pectin; bring to boiling. Boil 
1 minute, stirring constantly. Stir in 
sugar, all at once; bring to a full 
rolling boil, stirring constantly; boil 
hard, stirring constantly, 1 minute. 
Remove from heat. 
Skim off foam and stir about 7 minutes 
to cool slightly and prevent floating 
. : Le : of fruit. Ladle into hot sterilized half- 
in a | pint preserving jars, leaving % inch 
: : : space at top. Cover marmalade with 
% inch melted hot paraffin; cool and 


FOR DOGS oe cover. Store in cool dry place. | 
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She First Ladies of TheWnited Sales 
Piniature Plate Colbiee 


IN 24 KARAT GOLD ON SOLID STERLING SILVER 


Millions of Americans collect plates . . . 


now you can be one of the first to collect miniature plates in gold on silver. 





A limited edition. 
Advance subscription deadline: 
June 30, 1979. 

Limit: One collection per person. 





Presenting an utterly charming treas- 
ure. To delight you. To adorn your 
home. And to be prized in years to come 
as a precious family heirloom. The 
world’s first collection of miniature 
plates in gold vermeil—pure 24 karat 
gold electroplate on solid sterling silver. 

Each is a masterpiece of the 
miniaturist’s art. Tiny. Dainty. Exquis- 
itely detailed. Bearing a finely 
sculptured, “speaking” likeness of one 
of the First Ladies of the United States, 
set within an elegant sculptured border 
of her native State’s official flower. 
Never have our nation’s First Ladies 
been honored in a more beautiful, more 
perfect, and more enchanting setting. 

Each sculptured portrait 
a masterpiece in miniature 

Each plate will bear an original work of 
art, individually sculptured and then 
minted by master craftsmen. For only by 
minting, from meticulously hand- 
finished dies, can every fine and subtle 
detail be captured-so that the portrait of 
the First Lady stands out as a superb 
bas-relief against its brilliant, polished 
background. 


© 1979 FM 








PLATE SHOWN ACTUAL SIZE 


From Martha Washington to 
Rosalynn Carter, the complete collec- 
tion will form an incomparable portrait 
gallery—in the splendor of pure 24 karat 
gold on sterling silver—of the forty-two 
First Ladies of the United States. 


Plus a special display shelf 


The collection is available by subscrip- 
tion only...for a limited period of 
time only...and there is a further 
limit of just one subscription per person. 


The plates will be sent to subscribers 
at the rate of one each month, and the 
price of $19.50 per plate will be guaran- 
teed for the entire collection. Each sub- 
scriber will also receive a special 
magnifier—-and a specially designed 
wall display unit, to show off these 
magnificent miniature plates in all their 
richly gleaming glory. 


For its artistry, its beauty and its his- 
toric interest...its remarkable preci- 
sion and delicacy...and as a most 
charming addition to your home 
...this is a collection you will enjoy 
throughout the years to come. A collec- 
tion that will be handed down with 
pride from daughter to daughter 
through the generations. 


To enter your subscription, mail the 


application below in time for it to be 
postmarked by the advance subscrip- 
tion deadline of June 30, 1979. A final 
subscription opportunity will be ex- 
tended to others in December. Then, 
the subscription rolls will be perma- 
nently and irrevocably closed. And the 
collection will never be offered again. 


$6 866@ 


6660000 
666@008 
6600008 
ARTE YY 





This handsome hardwood display shelf has been 
specially designed to house your complete collec- 
tion of gold on sterling silver miniature plates. 


wm — —ADVANCE SUBSCRIPTION APPLICATION 


THE FIRST LADIES 
OF THE UNITED STATES 


MINIATURE PLATE COLLECTION 


ee ee 





Must be postmarked by June 30, 1979 





| 

| 

| 

| 

| 

| 

The Franklin Mint | 

Franklin Center, Pennsylvania 19091 | 

Please enter my subscription for The First | 
Ladies of the United States Miniature Plate Col- 

lection, consisting of forty-two finely crafted | 

miniature plates in pure 24 karat gold elec- | 

troplate on solid sterling silver. My plates | 
will be sent to me at the rate of one each 

month, at the guaranteed price of $19.50* | 

per plate. | 
I need send no payment now. I will be 

billed for each plate individually, in advance | 

of shipment. | 

I will also receive a special magnifier and | 

hardwood wall display shelf, at no addi- l 

| 

| 

| 

| 

| 

| 

| 

| 

=] 


tional cost. *Plus my state sales tax 


Signature 


ALL ORDERS ARE SUBJECT TO ACCEPTANCE 








PLEASE PRINT CLEARLY 


Address. 





City. 
State, Zip 
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COME SEE FOR YOURSELF 
WHY WE ARE SO 
PROUD OF OUR LAND. 


Sure Québecers area proud —_ And of our world famous 
people. But we have good reason reputation for hospitality. 
COMME OLITM ETC BCKe nek meets oo ahi, 2% 


Es 





most breath-takingly beautiful 
in all of nature. There are over a 
million lakes, rivers and streams. 
Vast wilderness forests. Rolling * 
LEV ato Metexe) ColocrmeeCeplelestiel 
range on earth. A great 
peninsula with sandy beaches, 
hidden coves and towering cliffs. 


Against this fabulous 
backdrop, we have lovingly 
carved out a civilization that 
anyone would be proud to call 
home. Beginning with the only 
walled city in North America— 
Quebec City (started as a fort 
twelve years before the sagen | 
Mayflower landed.) And nine hs. 
years before William Penn laid | 
out Philadelphia, Montréal 
already had its own street plan. 


Yes, we're proud of our 
land. And we're proud of our 
food. And we're proud of our 
beer. And we're proud of our 
music. And of our roads and 
excellent recreation facilities. . 








But especially, we are For more information, see your travel agent or 





i write - Tourisme Québec (R9463) 
proud to have so many holiday 150 est, boul. Saint Cyril 
re é IR 4Y3 
visitors who keep coming ey eee’ 
A 1 OTA Ze 
back to Québec to share it © 2 bce ne 
with us every chance they get. = 17 West 50th Street, 
“—__ / New York, N.Y. 10020 


Very proud. AWHOLE DIFFERENT WORLD NEXT DOOR. 
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Ontario 


When you've had your share of sunny days in 
the great outdoors, let us entertain you, 
everything from fine arts to sidewalk puppet 
shows. It’s fun! 





By Dr. LUCIENNE LANSON 


e | am seven months pregnant and 
lately I’ve noticed that when I lie on 
my back I sometimes get dizzy and 
lightheaded, as if | were going to 
Pass out. And yet when I turn on my 
side, | feel fine again. Is this un- 
usual or just part of being pregnant? 
You have given a perfect description 
of the ‘vena cava syndrome.” This is a 
common expetience among pregnant 
women, especially during the last two 
months of pregnancy. The vena cava is 
the large abdominal vein that returns 
blood to the heart from the pelvis and 
legs. When you lie on your back, the 
heavy weight of the uterus can press 
against this vein and partially block the 
flow of blood. With less blood reaching 
the heart, there is a rapid and steep drop 
in blood pressure that causes you to 
feel giddy, nauseous and faint. This 
severe drop in blood pressure could be 
potentially dangerous if sustained, but 
fortunately the symptoms are so dis- 
tressing that most women naturally 
turn on their sides. Changing your posi- 
tion or turning on your side shifts the 
uterus off the vein, causing prompt dis- 
appearance of the symptoms. 
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Canada 
SO MUCH TO GO FOR. 











e I have heard that diet can increase 
a woman’s risk of breast cancer. Is 
there any truth in this? 

Being overweight and eating a high- 
fat diet have been linked to an increased 
tisk of breast cancer. A recent report 
also disclosed that thin women, specif- 
ically women who weighed less than 
130 pounds or who otherwise were not 
overweight for their height, were sta- 
tistically far more likely to have better 
survival rates and longer disease-free 
intervals following treatment than their 
heavier counterparts. These findings 
were consistently true regardless of the 
woman’s age, menopausal status, type 
of tumor and the clinical stage of the 
disease. But exactly why diet and body 
weight should influence the growth and 
spread of breast-cancer cells or play any 
significant role in prognosis are ques- 
tions as yet unanswered. 


e What exactly is imperforate hy- 
men and is it a fairly rare condition? 
My 13-year-old daughter was re- 
cently operated upon for this prob- 
lem, but the doctor didn’t go into 
great detail. 

An imperforate hymen is one that 
completely blocks the vaginal outlet. 
The condition occurs in about one out 
of 2,000 women and is usually not de- 
tected till after menstruation has begun, 
when blockage and retention of men- 
strual flow can cause problems. Initially 
most of the menstrual discharge is con- 
fined to the vagina, which in turn 
stretches and distends to accommodate 
the growing volume of blood. But as 
each period passes, and more and more 


blood is trapped, the growing pressure 
causes the blood to back up through 
the cervix and uterus, and in extreme 
cases to spill out through the fallopian 
tubes. The uterus itself can balloon to 
the size of a two-to-three-month preg- 
nancy. If unrelieved, there is increas- 
ingly severe recurring monthly pain. 
This cyclic pain, plus the apparent lack 
of periods in an otherwise normally de- 
veloping girl, are the symptoms that 
suggest the diagnosis. 

The condition is corrected by excis- 
ing the hymen and draining out all the 
retained blood or menstrual debris. 
Draining is necessary because any re- 
tained material can increase the risk of 
pelvic infection. The operation is 
usually performed in a hospital rather 
than in a doctor’s office. Recovery is 
rapid and there are seldom any after- 
effects. 


e | am 21 and have recently learned 
that my mother was treated with 
DES while carrying me. I know I 
have an increased risk of cancer be- 
cause of this, but what about my 
chances for a normal pregnancy? 
Have there been studies on DES 
daughters in this regard? My gyne- 
cologist says that everything looks 
okay. 

To date, most concern about women 
exposed to DES in utero has revolved 
around the potential cancer risk. But 
now, as more and more DES daughters 
are growing up and having children of 
their own, new findings are emerging. 
Pregnancy complications, such as spon- 
taneous abortion and early premature 
labor, are apparently more prevalent 
among this group of women. Further- 
more, some of these pregnancy losses 
and problems may be related to DES- 
induced malformations of the cervix 
and uterus, notably marked narrowing 
and elongation of the cervix in conjunc- 
tion with a small misshapen uterine 
cavity. In other women, the cervical 
canal may be unusually wide, which in 
itself may lead to early rupture of the 
membranes. Since these uterine and 
cervical malformations can be detected 
and better evaluated by a special X-ray- 
examination (hysterosalpingogram), it 
might be worthwhile to consider hav- 
ing this test done before you become 
pregnant. Why not check back with 
your doctor? 


e I’m confused. What’s the differ- 
ence between the terms climacteric 
and menopause, or are they one and 
the same thing? 

These terms are frequently used inter- 
changeably, but they are not the same 
in meaning. Menopause is the perma- 
nent cessation of periods as a result of 
waning ovarian function. The climac- 
teric (a word derived from the Greek, 
meaning “‘rung in the ladder’) encom- 
passes all physical and hormonal 
changes both before and after the 
menopause and as such can last for 
several years. 





Send questions for answering in this col- 
umn to: Dr. Lucienne Lanson, FAm- 
ILY CIRCLE, 488 Madison Ave., New 
York, N. Y. 10022. 














Cut a luscious figure 
with the luscious lowfats 
from Light n’ Lively. 






















Perk up a meal with one of serving than skim milk. Ah, now for dessert. Take a 
three creamy-tasting Light n Lively Break time? Break out creamy- dip into Light rv Lively ice milk. 
lowfat cottage cheese flavors. smooth Light n’ Lively lowfat yogurt. Eight “ice creamy” ice milk flavors 
They're 99% fat free (only 1% “The taste you gotta try” in 11 with less than 1/2 the fat of ice 
milkfat), with no more calories per __real-fruit flavors. cream. 





Cut 10¢ 


on Light n’ Lively lowfat cottage cheese. 
Mr. Dealer Light n’ Lively will reimburse you 10¢ 
plus 5¢ handling allowance when this coupon 
has been properly redeemed for any size pack 
age of Light n Lively cottage cheese by your 
customer, provided that sufficient product to 
cover all redemptions has been purchased by 
you within ninety days of redemption For , 
redemption, mail to’ Light n Lively, Box 1/99, 

Clinton, lowa 52734 Cash value 1/20 of 1¢ 
Coupon void where taxed, prohibited or 
restricted by law and may not be assigned or 
transferred by you Customer must pay any sales 
or similar tax applicable. Offer expires Decembegi 


311979 LC-FC9 









STORE COUPON 


Natural Flavor 


ight 1i Lively 

















on any flavor of Light n’ Lively yogurt. 

Mr. Dealer Light n° Lively will reimburse you 8¢ 
plus 5¢ handling allowance when this coupon 
has been properly redeemed for one 8-ounce 
cup of Light n Lively yogurt by your customer. 
provided that sufficient product to cover all 
redemptions has been purchased by you within 
ninety days of redemption. For redemption, mail 
to. Light n Lively. Box 1799. Clinton, lowa 
52734. Cash value 1/20 of 1¢. Coupon void 
where taxed, prohibited or restricted by law and 
may not be assigned or transferred by you 
Customer must pay any sales or similar tax 
licable. Offer expires December 31, 1979 


UFFC-91 
STORE COUPON 


Cut 15¢ 


on any flavor Light n’ Lively ice milk. 


Mr Dealer Light n’ Lively will rermburse you 15¢ 
plus 5¢ handling allowance when this coupon 
has been properly redeemed for a half-gallon of 
Light n Lively ice milk by your customer, pro 
vided that sufficient product to cover all redemp- 
tions has been purchased by you within ninety r 
days of redemption. For redemption. mail to 
Light n Lively, Box 1799, Clinton, lowa 52734 
Cash value 1/20 of 1¢ Coupon void where 
taxed, prohibited or restricted by law and may 
not be assigned or transferred by you. Customer 
must pay any sales or similar tax applicable 
Offer expires December 31,1979 
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St. Jovite, Québec 


In Canada, the good life and the great outdoors 


blend so beautifully. Enjoy picture book 
scenery and real life comfort. Together, 


in Canada. 


Canadiai 
SO MUCH TO GO FOR. 











By ELIZABETH RANDOLPH 





Don’t Lose Your Pet! 





MANY PETS GET lost during the warm 
summer-vacation months. If you take 
your pet on even a short trip, you 
should be aware of the fact that he may 
become disoriented and frightened. 
You should reassure him constantly, 
keep him with you as much as possible, 
never leave him unattended in a parked 
car, and be swre that he cannot get loose, 
especially when doors and gates are 
accidentally left open. 

A young pet can be lost even one 
block away from home. As soon as he 
is Out of range of familiar smells, sights 
and even noises, he can become com- 
pletely confused and wander farther 
and farther away. So if your young pet 
gets loose at home and disappears, 
don’t assume that he will find his way 
back—go look for him before he 
wanders too far off, 

One of the most common pet trage- 
dies goes something like this: The 
family gets into the car with Fido or 
Felix to go away for a few days. Along 
the way, they stop for gas and everyone 
piles out of the car, including the pet. 
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The animal is frightened by the strange 
surroundings, noises and unfamiliar 
smells. Heedless, he runs off into the 
adjacent woods, or down the road, and 
is lost. 

That's why your pet should be kept 
leashed securely from the moment he 
gets into the car until he’s back on 
“home turf” again. This is the single 
best insurance against losing your pet 
in a strange place. 

Sometimes the best solution is to 
have your pet travel in a carrier. This 
works especially well for cats—who are 
often poor car travelers—but works well 
for many dogs, too. A carrier should 
be large enough for your pet to sit 
or lie down in and should have plenty 
of air holes. Panic can make your pet 
stronger than you imagine, so be sure 
that the carrier is sturdy and has strong 
latches. 

Your pet should always wear a collar 
with an identification tag. For local, 
everyday wear, the tag should have 

our name, address and telephone num- 
er. Some owners also include their 
veterinarian’s name and number. 

If you're planning on traveling ex- 
tensively, there are several national 
registries for pets that provide 24 hour, 
365-day-a-year toll-free telephone ser- 
vice for the finders of lost pets to call. 
Some of these are: 

e National Pet Protection Service, 
P.O. Box 1605, Peoria, Ill. 61601. They 
will register your pet for $10 for three 
years, issue a tag giving the toll-free 
number to call and guarantee to pay up 
to $25 in veterinarian fees if necessary. 








e Pet Finders, Inc., 210 Fifth Ave., 
New York, N. Y. 10010, (212-877- 
5191), charges $12 for a three-year 
registry and tag—they accept major 
credit cards. 

e Pet Switchboard, in Shingle Springs, 
Calif, also provides a tag. They 
will authorize emergency medical treat- 
ment if the owner can’t be reached. A 
one-time fee of $15 is charged, Pet 
Switchboard can be contacted by call- 
ing one of these toll-free numbers and 
asking for Bob Pettet: 800-824-5120, or 
800-852-7711. 

For other, similar services near you, 
check your local telephone book or ask 
your veterinarian or humane society. 

I don’t recommend tying dogs for any 
length of time, ordinarily, but it may 
be necessary when away from home. 
When a dog is tied, he may struggle to 
get free. If he’s left long enough and is 
wearing a conventional collar, he will 
probably succeed in eventually slipping 
out of it. To avoid this, it’s best to at- 
tach the chain or leash to a choke col- 
lar; no matter how small the dog. He 
cannot slip out of it, as it will tighten 
when he pulls against it. Don’t worry, 
it’s perfectly comfortable as long as he 
doesn’t pull! 

For more permanent protection, you 
might want to ask your veterinarian 
about the possibility of having your pet 
tattooed. Various animal societies per- 
form this service from time to time, 
sometimes as a fund raiser. A number is 
tattooed on the inside of a pet’s ear, or 
on the inner thigh of a pet’s leg. The 
number is then kept in a central registry 
and a tag is provided for the animal’s 
collar. This, of course, is particularly 
helpful in the case of theft also. 

Even the most careful pet owner 
may somehow lose his pet. It’s a scary 
and panicky feeling to suddenly turn 
around and discover that your pet is 
missing, especially if you’re far from 
home. But there are things that you 
can do. 

e First, notify the local police depart- 
ment and the nearest animal shelter or 
humane society. It doesn’t hurt to alert 
veterinarians in the area as well. Many 
counties and communities have pet- 
locating services—the local telephone 
directory is the place to look for them. 
Be prepared to give a complete descrip- 
tion of your pet—it helps a lot if you 
have a good recent snapshot of him. 
¢ If you're on the road and can’t stay 
in the vicinity, enlist the aid of the gas- 
station attendant, motel owner or sim- 
ply a neighbor—pets often return to the 
place where they last saw you after they 
get over their initial panic. 

¢ Schools, playgrounds, day camps— 
any areas where children congregate— 
are all good places to look, ask and post 
notices. Many pets will just naturally go 
where they see children, and kids can be 
great detectives on your behalf. 

¢ Local newspapers, radio and TV sta- 
tions often have pet announcements. 
Find out how to get their help. 

A final word—don't give up too 
soon. Keep your notices posted, and 
continue to remind local authorities 
about your lost pet for at least six 
months. It sometimes takes that long 
for a lost pet to finally turn up. BS 



























Special : 
Introductory Offer 


99 


Personally Monogrammed Oneida Community Stainless 


For the first time ever, we are able to offer our coupon savers 
elegantly monogrammed stainless. Our new exquisite 
“Estate’’ pattern bears your monogram, marking it forever 
as a prized family heirloom to be passed on proudly. And 
its finely crafted quality and special beauty will add a 
handsome touch to any meal from the most casual luncheons to 
formal dinners. You may also choose from the other six graceful 
patterns shown below. One is sure to be just right for you! 


Batty Crocker’ 
You would expect to pay over twice as much in stores for a five- 
piece place setting of this quality Oneida Stainless. Begin your 
service now with this special offer and then continue building 
your set by taking advantage of Betty Crocker Coupons 
found on more than 175 General Mills products. Discover 
many other items to save for in the catalog which will ; 
be sent with your order. If you are not completely j 
satisfied, return your order within 10 days and your j 
money will be refunded. Offer expires July 31, 1979. 


© General Mills. Inc. 1979 






























“Estate” 


Five Piece 
Place Setting 


$5.75 


General Mills, Inc., Box 16, Minneapolis, MN 55460 
_ Tendlose $5.75(check or money order) for a 5-pc. place setting in the pattern 
checked below: 
( ) Estate (circle one monogram below) ( ) no monogram 


AQCOLTGHIIHLMNOOIRSTUVNNYS 


I enclose $4.75 (check or money order) for a 5-pc. place setting in pattern checked below 
( ) Chandelier ( ) Voila ( )Brahms ( )P Henry (_ ) Via Roma ( : ) Chatelaine 
2 2 4 5 6 


¢ 







Chandelier Voila Brahms P Henry Via Roma Chatelaine 


9 
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} ry 
City ee a State Cn is ae 
Limit one place setting per family please. Offer good only within U.S.A. Please allow up to six weeks for shipment, Offer expires 
. 4 duly 31. 1979. 
‘ + 








On a Canadian farm vacation you can still find 
somebody's mother to spoil you with home 


cooking, lots of clean green grass to picnic on. Canada 


So neighbourly and so near. 





THE MOST IMPORTANT BOOK ON 
FEMALE RELATIONSHIPS SINCE 
MY MOTHER/MY SELF 


This penetrating and important 
study of the sister-to-sister rela- 
tionship in all its dimensions in- 
cludes fascinating glimpses into 
the lives of such famous sister 
siblings as Gloria Steinem, Mar- 
garet Mead and Carly Simon. 








EAWILLIAM MORROW. 
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New epilepsy drug 
A NEW ANTICONVULSANT, valproic 
acid, has recently been released for 
use in the United States. The drug 
was studied as an addition to other 
medication in 23 patients with un- 
controlled seizures of a generalized 
or partial type. Two-thirds of the pa- 
tients experienced a 25% to 100% 
reduction in seizure frequency, with 
the drug proving most effective for 
petit mal, report Dr. R. H. Mattson 
and other physicians of the Epilepsy 
Center, V.A. Hospital, West Haven, 
Conn. There was no evidence of 
toxicity, and minor side effects of 
nausea, vomiting or sedation—com- 
mon at the beginning of treatment— 
usually proved fleeting. 
Annals of Neurology: Vol. 3, p. 20. 

SoU ALS ISSA ire OZR sR 


Recurrent 
ear infections 


SOME CHILDREN suffer repeated mid- 
dle-ear infections after colds and 














other upper-respiratory illnesses. Now 


evidence that the ear problems can be | 


minimized by short-term prophylac- 
tic treatment with a sulfa drug comes 
from a study by Dr. C. W. Biedel of 
the University of Washington School 
of Medicine, Seattle. Children experi- 
encing a new uncomplicated upper- 
fespiratory infection within two 
months after an episode of treated ear 
infection were divided into ‘two 
groups. Some 103 were treated im- 
mediately with a sulfonamide, while 
98 others, for comparison, received 
only a decongestant. While 20% of 
the decongestant group experienced 
recurrences of ear infection, only 
5.6% of those taking sulfonamide did. 
American Journal of Diseases of 
Childhood: Vol. 132, page 681. 


More effective 
treatment for a cancer 


RADIATION THERAPY for women with 
cervical cancer may have increased 
value when preceded by blood trans- 
fusion to raise hemoglobin levels. 
Hemoglobin is the blood’s oxygen 
carrier, and a high level that increases 
oxygen to tumor tissue appears to 
make the tissue more sensitive to 
radiation, reports Dr. Raymond Bush 
of the Princess Margaret Hospital, 
Toronto, Canada. Of 67 women re- 
ceiving transfusions to raise hemo- 
globin level to near 13 milligrams per 
deciliter, only 16% experienced cancer 
recurrence after radiation, a two 
thirds reduction in comparison to 
women not receiving transfusion. 

Modern Medicine: Vol. 46, No. 15, 
page 14. 


New artificial elbow 


FOR SEVERELY handicapped arthritics, 
a new prosthetic elbow for the first 
time allows rotating and turning as 
well as bending the forearm. De- 
veloped by Dr. Robert G. Volz, as- 
sociate professor of surgery at the 
University of Arizona School of 
Medicine, Tucson, the artificial joint 
has been implanted in nine rheuma- 
toid-arthritis patients and three osteo- 
arthritis patients suffering from severe 
pain and loss of elbow function. All 
have had pain relief, improvement in 
function, and have returned to every- 
day activity. One patient, a 52-year- 
old woman, previously unable even 
to lift her hand to her mouth, now 
works as a secretary two years after 
surgery. 

Medical World News: Vol. 19, No. 
19, page 37. 
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. HEAVY DUTY 


ex reenville Soutt 
Available in limited areas.” 





Clean and 
soften in 
just one step! 


Introducing new YES liquid detergent | 


plus fabric softener, all in one. 

New YES! The most exciting, most revolutionary 

laundry product in years! 

@ New YES cleans as well as any leading deter- 
gent, liquid or powder. It powers Out dirt 
and even stubborn stains. 

@ Plus YES softens, controls static cling, leaves 
clothes smelling fresh! 


| @ You'll save money! With YES, you won't need 


to buy a separate fabric softener. 


@® Your laundry | is easier to do! YES cleans and 


ch © 1978 MNP 


softens in just one step. 


YES! Just 4 cup YES! It really cleans. YES! It controls static cling, 
cleans and softens. Even stubborn stains. leaves clothes soft. 














Old Time Crochet 
Patterns&Designs 


= ; @ Lovely crochet patterns from days gone by! 
Ber Vime ¢ rochet @ Each fat issue bursting with carefully selected crochet pat 

(terns&Designs terns and designs from 50, 60, 70 years ago to add interest 
and excitement to your crocheting fun! 


@ A“MUST” publication if you love to crochet! 


@ At least 100 lovely crochet patterns a year at a cost of just 
3c each! 


Lovily craghet patterns from days gone by! 


@ Patterns are different from any of our other crochet 
magazines! 


@ Published quarterly! 4 big issues a year! Spring, Summer, 
Fall & Winter! 


@ Exciting way to come up with new and different crochet- 
ing ideas! 


Your Money Back in full if the first issue 
you receive doesn’t thrill you! 


OLD TIME CROCHET 
PATTERNS & DESIGNS 
Box 337-B, Seabrook, N.H. 03874 


J 1 year $3.00 [] 1 year Canada $4.00 
0) 3 yrs. $8.00 (C) 3 yrs. Canada $11.00 
Please print name and address clearly. 
SOIR SRE Sen GAG Th aap OE 
ADDRESS..... SEER taR er es wlstaccie Spat e eueveno iets 
CIEE eae OM ADE y eis. « VAN Se ae 


Please allow 45 to 60 days to receive your first issue. 


per issue, 
but you can 
get a full 
year’s 
subscription 
for $3.00 
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If tweezing your brows and 
applying eye makeup makes you 
frantic . . . Fret no more!!! 


COLOR PHOTO SPECI 











16 WALLET SIZE 
WITH FREE 5x7 


or 
10 -3¥2x5 PRINTS 
or 
4 -5x7 ENLS. 


YOUR CHOICE 
ALL BORDERLESS 


This marvelous Magic-Focus 
wa mirror was developed by a 
a noted eye doctor for the woman 
Hg who can’t see what she is doing 
without her glasses, and can’t 
do what she is seeing with 
glasses. Distortion-free, opti- 
cally perfect mirror has a flexi- 
ble brass gooseneck arm for 
hands-free grooming; adjusts 
to perfect focus for your eyes. 
Tweeze or apply makeup 
WITHOUT GLASSES, regard- 
less of your prescription or 
need for bifocals. 4” mirror, 
white frame and base. 




















or 
1 -8x10 ENL, 
or 
Medcetinheonenetls 20 WALLET SIZE 


Matchless color copies on lustre finish paper without borders. 
Finest copies available. Send any photo or polaroid print (8x10 
or smaller). Returned. Add 35¢ per selection for post. & hndlg., 
and 50¢ extra for First Class service.Satisfaction guaranteed or 
money back. Send check or m.o. to 


RELIANCE COLOR LABS, INC. 


Studio 240-8 Port Chester, N.Y. 10573 
PRINT @i} PRINT —NO NEGATIVES NEEDED 






s 










$1 5.98 plus $1.75 post. 
FERRY HOUSE, Dept. F69 
Briarcliff Manor, NY 10510 





Mrs. R, L, Monroe 
878 Beach Avenue 
Bueno, California 


Mrs, Ralph D. Baker 
783 Taylor Avenue 
Chicago, Illinois 






Satisfaction 
Guaranteed 
or Money Back 


Open toes and heel for comfort and fash- 
ion. Supple genuine steerhide Leather 
crafted into a sturdy shoe. Imported for us 
in NATURAL. Full sizes: 5-10 M. 


FREE CATALOG with order 
OLD PUEBLO TRADERS Dept. FC6HR ae 
600 S. Country Club, Tucson, AZ 85716 ae 
Call for charge orders: 602-795-1281, =—_— 
(no collect calls please) 3 
Enclose $1 For Fashion Catalog (refundable with first p 





ADDRESS LABELS with NICE DESIGNS 
Any initial in Old English or Script, Pine, U.S. Flag, 
Gull, Palm, Rose, Saguaro, Any Zodiac Sign, Happy 
Face or Horse, Roadrunner, Palette, Spruce, Treble 
Clef. To 20 letters per line, 4 lines. Printed in black ink 
on 500 white or 250 gold gummed labels. Two sizes . .. 
14%” x 4" for $2.50 or Deluxe size 134” x 5%” for $3.50 
+ 50¢ post. via Ist or 40¢ via 3rd class. Specify design, 
size and color. Useful 96-P. Gift Catalog, 50¢. Bruce 
Bolind, 76-L, Bolind Bldg., Boulder, CO 80302. (Since 
1956, thanks to you!) 
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By KATHLEEN SHEARS 





Pretty Toss-On Bolero is a nice little extra 
for cool evenings. Washable Orlon acrylic 
has a hand-crocheted look worked in lovely 
shell stitch. Scalloped ribbing adds flair to 
edge. White, black, pink, beige or light blue. 
Szs. 32-46. $9.98, 95¢ post. Ferry House, 
FC-6, Briarcliff Manor, NY 10510 





Perma Tweez, a do-it-yourself electrolysis 
device removes hair from face, arms and 
legs safely, permanently. Special safety fea- 
ture destroys hair root without puncturing 
skin. Clinically tested, easy to use. $19.95 
ppd. General Medical, FCE-41 1935 Armacost 
Ave., Los Angeles, CA 90025 





Love & Money Looms—inexpensive way to 
make your own gifts, extra money. Use 


colorful acrylic or rug yarn (not incl.) 


Locm kits: Coaster, 5”x5” $3.70; Hot Dish 
Pad, 10”x10” $495; Place Mat, 12’x19” & 
Doily 12”x12”, $10.45. Set of 3, $15.95, All 
ppd. Love & Money Crafts, Box 200, FC8, 
Pinckney, MI 48169 











FILET 
CROCHET 





Filet Crochet Patterns—a unique book of 
crochet patterns from 60 years ago. Filled 
with patterns that were popular with our 
grandmothers—to make for yourself or as 
gifts. $1 per copy (Vol. | & Vol. Il avail). 
Filet Patterns, Box 337-A, Seabrook, NH 03874 





Heavenly Comfort! Laced shoe fits with ease 


and comfort of a moccasin. Handstitched 
cowhide leather with a built-in arch, cushion 
crepe sole & heel. Natural, white, or black. 
Full and half sizes, 6-9V4N, M&W. $19.90 
plus $1.90 post. Old Pueblo Traders, Dept. 
FC-6HC, 600 S. Country Club Rd., Tucson, 
AZ 85716 





soeeenceonenccenoneenllilannceniesnnnsnensian mane 


Expand-A-Bar doubles your closet space. 
No tools needed, simply hooks on to existing 
bar, extends from 16” to 28”, adjusts up and 
down as you need it. Great for kids’ clothes, 
shirts, jackets, ends crowding & wrinkling. 
$5.95, 2 for $11.50. Add 75¢ post. Bruce 
Bolind, FC-6 Bolind Bldg., Boulder, CO 80302 





“Print To Print’! No negatives needed. Avail- 
able in album size, proof size, snap-shot 


size—3n"x3%n", 3Y2"x42", 3%"x5”. In full 
color: 2 for $1; 4 for $1.50; 8 for $2. Add 
30¢ post. Send any size photo (8”x10” or 
smaller). Return guaranteed. Reliance Color 
Labs, Inc., Dept. FC, Port Chester, NY 10573 





Fine quality, textured, smudgeproof, border- 
less. Send Polaroid, instant color print o 
photo (uj dun to 5"x7”), negative or slide. Original “ 
returne unharmed. ( Great gifts. 


ee ee ee ee ee 
NTRODUCTORY RY OFFER! (ENCLOSE THIS ty q 
I "DEVELOPING KODACOLOR FILM 


12 EXP. C110 for 20 EXP. C110 for 

12 EXP. C126 for 99°. per roll 20 EXP. C126 for Lee i roll | 

Pras: SERVICE 24 EXP. 35 for 13,00 00 Rete roll |_ BORDERLESS 
2S CRO CENA OT ESET ee 





" HANDMADE 
‘ Unique Cloth Flowers 


brighten your home 

year round. One foot 

tall, 5” blossoms. 

Calico: blue, red, green 

or yellow. 

Check: blue or red. 
Only $1.75 ea., 50¢ post. 

Connor Co., 39 Mansfield St. 

Springfield, MA 01108 





MARKET PLACE 


For ad rates-Classified, 100 E. Ohio, Chicago 60611 


eae OEEA. OPP INTEREST ST OPALL 27 ite cid gay 0 
x GENUINE INDIAN AND GOLD JEWELRY BELOW WHOLE- 
SALE! Details $2.00. (Refundable). Lange-FC, 6031 N. 7th 
, Phoenix, AZ 85014. 
sane SAUCE! World's Best Recipe $2.00. Send Stamped 
Addressed Envelope. Spaghetti Sauce, Box 11, Hubbard, 
Ohio 44425. 
* FRAMES FOR INSTAMATIC, POLAROID, Etc. Catalog 25¢. 
Jeanie Bean Company, Clinton Corners, NY 12514 
MAKE BOHEMIAN DUMPLINGS the easy way, also yeast 
dough Kolacky. Full instructions $2.00. Ethnic, 2613 Willow, 
Woodridge, IL_60515 
OF INTEREST TO WOMEN 
BEDWETTING. New training-aid used in Pediatric clinics. Only 
$24.50. Free brochure. Palco, 5026A Scotts Valley Drive, Scotts 
Valley, CA 95066. 
HANDICRAFTS — HOBBIES 
CRAFT SUPPLY CATALOG! Newest, Most Complete Avail- 
able! Entire Craft Store at your Fingertips. Send $1.00 
Refundable: T.M.O., Box 3336C, Scottsdale, AZ 85257. 
GEMS, MINERALS! 285 Digging Sites. Directory, $3.95. Kindler, 
Box 12328F, Philadelphia, 19119. 
BUSINESS — MONEY MAKING 
* EASY MONEY for your organization at no risk. Personal- 
ized Cookbooks. Write for free information. Sara Lynne, 
Box 1172, Waterloo, lowa 50704. 
CASH FROM BOXTOPS, LABELS! Information 25¢. Continental, 
B11616, Philadelphia, PA 19116. 
HOME IMPORT Mail Order Business. Free Report. Mellinger, 
Dept. S2056, Woodland Hills, CA 91367. 


WIDE SHOES 


ws FHuge selection of ladies wide shoes & boots 


































Choose from all heel heights, 
widths to fit C to EEE, all sizes 
4 to 12. Send for 

FREE CATALOG. 






£9 Dept. FC-61204 Arch St 
Phila., Pa. 19107 








Save time, 
money, waste! 


Give your landscaping a professional look 
with the Visualizer. 

The Visualizer Landscape Design Kit con- 
tains 199 pop-out photo reproductions of 
a wide variety of trees and shrubs, plus a 
styrofoam base for inserting. 

The Visualizer can also be used for changing 
an existing plan; adding walks, patios or 
swimming pools; or planning an effective 
sprinkler system. 

Order your kit now. $12.95+$1.25 shipping. 
Send check, money order, M/C or VISA num- 
ber to Hosper Ent., Dept. FC6, P.O. Box 2548, 
Anaheim, Ca. 92804. Cal. Res. 6% tax. 


Landscape Visualizer. patented 























Tired of running around 
for fabrics and notions? 
Frustrated over pinning 
and cutting, but still 
ENJOY SEWING? 
Here's something 

for you! 

A PRECUT fashion- 
-able JOGGING- 


SUIT, complete with 
matching 


notions and 

supereasy 

step-by-step 

illustrated instructions 
All ina kit, delivered 

to your home 

Your joggingsuit is cut 
in high quality sweatsuit- 
fabric 50/50 cotton-acrylic 
JACKET with raglan- 
sleeves, kangaroo pock- 
ets, white ribbing cuffs 
and waistband, and cent- 
ered nylon zipper ex- 
tended in collar 

PANTS with elastic in 
waist, straight legs with 
optional elastic 

around ankles 

Enough decorative white 
trim to add your per- 
sonal touch or choose 
one of our suggestions 
(Thread included) 


Choose from Lt. blue, Navy, Red or Green 
Unisex XS-XL $14.95, Bas o & Girls sizes, 4-14 $9.95 


3800 KENTUCKY AV. N. 


fashion-in-a-kit S2uxy 


Name: 
Address: 
City & State Zip 

size color $ 

size color 
Add $1.50 per garment p.& h. $ 
Enclose check or moneyorder itao. 

Satisfaction guaranteed. Please allow 4 weeks for delivery 



































TAKE A 
ROUND TRIP 10 


HOLLYWOOD 


FOR $ y] * 
VIA FABULOUS. 
foie 


ORDER NOW EXCITING NEW 
FASHION CATALOG 
CRAMMED FULL OF 
THE LATEST IN DRESSES, 
EXOTIC LINGERIE, SHOES, 
DARING SPORTSWEAR, 
AND FOUNDATIONS! 


YOUR FIRST CATALOG 
INCLUDES A VALUABLE 
FREE GIFT OFFER! 


>® SEND ONLY 

$2 FOR 11 ISSUES 

(ONE FULL YEAR) 

$3 FOR A TWO-YEAR 
SUBSCRIPTION. 

Subscriptions only in U.S.A. 


FREDERICK'S OF HOLLYWOOD. 4} 
6610 HOLLYWOOD BLVD | 1970 





HOLLYWOOD, CA 90028 DEPT. 4486 





FOR FASTER MAIL ORDER SERVICE 


1. Print your name and address clearly. 


2. Include ZIP Code in your address. 





BIG COLOR PHOTO VALUES 


18 wallets plus 
FREE 5x7 or (aha 


Three 5x7 plus 
6 wallets or 


One 8x10 
_ Enlargement 
Send any color print or neg. (returned). Add 50° pstg. hdig. per 


selection. Add 50° f. first cl. rush svc. Incl return address. NY res. 
add NY sales tax. QUALITY GUARANTEED. 


VALUE STUDIOS Ine.Fin. OF OT a ie 





A>, 
Edited by ERIKA DOUGLAS 


A special date 
WHEN WE first got married 12 years 
ago, my husband promised to “‘date”’ 
me once a week. At first our dates 
were extravagant, since we had two 
incomes to draw from. As the babies 
came, the outings were less expen- 


CS — “ >) 
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sive, but never did they diminish in 
heart-felt value. I still look forward 
each week to our date, whether it’s 
a tide to the lake, a cup of coffee 
and a doughnut or a formal dinner. 
This long-kept promise reminds me 
constantly of my husband’s love 
and concern for my needs.—ARLENE 
NEUMANN, Omaha, Neb. 


Mini art lesson 

EACH TIME I visit a museum, I stop 
at its gift shop and purchase a stack 
of postcards imprinted with works of 
art. I use these as greeting and birth- 
day cards. I add a short phrase, like 
“Happy Birthday’ or ‘‘Congratula- 
tions,’ and both the receiver and I 
learn a little more about art.—P. B. 
VAN LEUVAN, Reedsport, Ore. 


An end to fights 

LET PRESCHOOLERS make use of an 
egg-timer to give each of their friends 
a chance to ride or play with a 
favorite toy or use a specific game. 
This will add to their fun during 
playtime and will cut down on 
fussing over “turns.’’—CHARLOTTE 
Moore, Prattville, Ala. 


Catch those spatters 


SINCE THE grease from frying foods 
tends to spatter all over, try placing 
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extra lids or pie pans over the other 
stove burners so they won’t become 
soiled. They're a lot easier to clean 
than the burners.—LisA DEWILLIE, 
Olmstead Falls, Ohio 


A place for empty hangers 
EMPTY COAT HANGERS seem to have 
a life of their own. They either get 
lost in closets or tangled into a hope- 
less jumble in the clothes basket. 
But no more! Not since my husband 
fastened a towel rack to the under- 
side of the cupboard above the dryer. 
Family members are glad to hang 
them there just to get the pesky 
things out of their closets, and I 
have an easy-to-reach, orderly sup- 
ply on laundry days.—ENOLA M. 
FARGUSSON, Napa, Calif. 


Unique housewarming gift 


WHILE THE house next door to ours 
was being built, we snapped pictures 
of the progress almost daily. After 
its completion, we assembled the 
snapshots in a photo album and 
presented it to the new homeownets 
as a housewarming gift.—DEBORAH 
L. Gouau, Rockford, Ill. 


Quick first-aid 
EACH MEMBER of our family has two 
lip balm sticks, one for year-round 


Readers: Family Circte would like you 
to tell us your ideas and suggestions on 
homemaking, education and com- 
munity betterment. We will pay $25 
for each item printed in our Readers’ 
Idea Exchange. We regret that un- 
published entries cannot be returned 
or acknowledged. Send ideas to: Fam- 
ily Circle, Box 2822, Grand Central 
Station, New York, N.Y. 10017. 


Jip protection and one to help soothe 
irritation from minor nicks, scratches, 
scrapes and hangnails. I often rub 
my nails and surrounding skin with 
it when manicuring.—MRs. PATRICIA 
VOLKERDING, Alexandria, Va. 


Instant blackboard for children 
A WINDOW SHADE makes an inex- 
pensive, convenient blackboard for a 
child’s room. Paint one side with 
blackboard paint and mount with 


3yva1 Noa 


brackets to a strip of wood. Roll it 
up, and it’s out of sight when not in 
use. Children will love it!—Mrs. 
RONALD Houck, Tiffin, Ohio 


A neater linen closet 
AFTER REMOVING laundry from the 
dryer, I fold the contoured bottom 
sheets and pillow cases and insert 
them in the last fold of the top sheets. 
They fit more compactly, on the 
closet shelf, and when I’m changing 
the bed linens, the complete set is 
together. I also fold the towel sets 
in the same manner: wash cloth and 
hand towel folded and inserted in 
the last fold of the bath towel. Again, 
an easy way to find matching sets!— 
Mrs. E.D. DELas, Vail, Colo. 


Using leftover shampoos 
DON’T THROW AWAY shampoos that 
aren't right for your hair. Many 
shampoos are excellent for removing 
oil and grease from clothing. Just 
pour the shampoo right on the 
soiled areas and throw in with the 
rest of the wash.—Mary ANN 
Ratts, Salem, Ill. 


Hang up the toys 


I Te ribbons around my children’s 
stuffed toys and hang them on hooks 
in their room. They stay clean when 
not being played with and area whim- 
sical decoration for the room.—MnRs. 
Davip BLADE, Hammond, Ind. a 























lusi miess beauty up t feet. 
Now you can make the rooms you love to 
live in—your eat-in kitchen, your family 
room, your dining area—look beautiful, 
wall-to-wall, without a single seam. 
Because Congoleum and only Congoleum 
offers you beautiful floorings from 6 to 15 
feet wide; so professional or do-it-yourself 
installations can be easier and seamless in 
most areas of your home. 


7 Beauty that lasts. And 
Congoleum seamless beauty 
stays tovely Tofate(=1em ol-\er-\0l\-MelU im olaliit-lale 
fo (te Tal-w- lave Reve) (o] ecm: 1c: Mel ge) (clon (cco he)’ A- Calon 
wax wear-layer so durable it resists stains 
and scuffs. With proper care, the 
Congoleum no-wax luster really lasts. 
More beautiful choices than any other. 
Come to Congoleum and select from over 
300 different designs and colors—more 


designs and more colors in more widths 
than any other vinyl flooring. You're sure 
to find just what you have in mind. 


Simple sponge mopping will usually keep your floor 
looking fresh. Congoleum Vinyl! Dressing will provide 
a higher shine should a reduction of gloss occur in 
areas of heavier use. For complete maintenance and 
warranty information, see your local Congoleum re- 
tailer or write to Congoleum Consumer Affairs, 195 
Belgrove Drive, Kearny, N.J. 07032. 


Pattern shown #45050, available in 6’ & 12’ widths, 


Only Congoleum’ gives you seamless flooring in rooms up to 15 feet wide. 


Seamless flooring that stays prettier, cleaner and newer looking. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


9 mg. “tar”, 0 .8 mg. nicotine av. per cig 
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